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Plen.se  mr.ke  the  follov/ing  revisions  in  the  booklet  "Conversion  Factors, 
Weights,  nnd  Measures  of  Agriculturr.l  CoTPjnodi ties  and  Their  Products" 
sent  you  recently. 

Page  12 ,  Dressed  and  edible  v;eights  of  fresh,  frozen,  and  cured 

fish  as  percent  of  v/holesale  y-eiglits.     Change  v:hole- 
sale  v/eight  spettif icaticn  of  fresh  shellfish  to  "report- 
ed weight",  and  in  Colu!?.n  2  add  footnote  "a/"  to 
fresh  fish. 

Page  18.  Soya  flour  content  and  conversion  factors  for  so^-a 

products .     Chr.nge  title  of  Coluinr.  2  to  "Bushels  of 
soybeans  per  pound  of  coinmodity" . 


Page  23  •  Conversion  factors  for  canned  ve^^etables.     For  toinato 

juice,  chfjige  Column  1  to  l.i+S,  Colurm  I4.  to  .675  ^•^-'^ 
Ccluinn    6  to  2?  .0. 

Page  2i;.  Case  Vv'-eights  of  canned  vegetables.     For  tornatc  .juice, 

change  Column  2  to  27  .0,  and  for  v.^hite  potatoes  ,  change 
Column  3  to  3O.O, 

Pages  3^-33 •     Case  weights  of  canned  fruits.     For  apples,  standard, 
change  Column  2  to  56»'^j  ^-'^^  ^''^^^  jams  and  preserves, 
standard,  ch^^xige  Columji  I4  to  53 

Page  3U»  Weight  of  can  sizes  canned  fruit  juices.     For  grape- 

fruit, change  Column  3  "to  38*97  ^^-^  i'or  oranges, 
change  Columji  1  to  29.16,  Columja  2  to  U2.3,  and 
Column  3  "to  3£»97» 

Page  lj.5 .  Sugar  content  and  conversion  factors  for  sugar  and 

products  containing  sunar.     For  sweetened  condensed 

 ^'  ■  /tI 


milk,  change  Colujim  1  to  l+S/ iLj.  oz .  cans. 
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Skim  milk 

Fnole  milk 

Coininod  ity 

equivalent  of 

equivalent  of 

specified  product 

specified  product 

1 

2 

 1 

Pounds 

Fresh  milk   

- 

1 

Fresh  creajn  (20  percent)  

- 

5 

Butter  

- 

21 

Cheese,  American   ;  

- 

10 

Cheese,  other   

— 

10 

Condensed  milk  

2,2 

Evaporated  milk  

.  2.2 

Ice  cream 

Malted  milk 

2.6 

Dried  whole  milk 

mm 

g.o 

Dried  skim,  spray  .   

11 

Dried  skim,  roller  

11 

- 

Dried  "buttermilk 

11 

Cottaj^e  cheese                   .  .   

6.25 

Condensed  skim   

3 

Mi* 

Buttermilk,  skim  milk,  and  chocolate  milk.. 

1  . 

Conversion  factors  for  dairy  products 

(per  unit 

basis) 

Commodity 

—  -    -    ■  ■    -  —  ■ 

Unit 

Pounds  per  unit 

1 

2 

Milk  

G-allon 

0,  D 

Milk  

Quart 

2, 

Cream: 

20  percent  

Gallon 

2.51 

30  percent 

G-allon 

8.U3 

^0  percent  

Gallon 

Ice  cream   

Gallon 

Skim  milk     ....             ..  '   

Gallon 

g.65 

Buttermilk 

Gallon 

Chocolate  drink   

Gallon 

9.0 

Evapora,ted  milk     

Case  Uo/l^|-oz, cans 

^3.5 

Condensed  milk  

Case  ^g/lU-oz.  cans 

42,0 

Dairy  products  contained  in  Army  rations 
(Pounds  per  1,000  rations) 


Commodity 

K 

C 

D 

Mountain 

Jungle 

5-in-l 

Desert 

^3ail-out 

1  

1 

2 

3 

k 

5 

6 

7 

8 

Fresh  milk 

17.08 

1U.95 

Butter   

.k2 

132.97 

.32 

57.91 

Cheese   

U81.25 

138. 88 

109.38 

13.68 

Evaporated  milk 

175.0 

Dry  whole  milk..-  

70.31 

250.0 

Malted  milk   

11.2V 

11. 2^ 

22.  U7 

Dry  skim  milk,  roller 

102. 2U 

50. U9 

119.23 

67.65 

32.38 

53.62 
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Conversion  factors  for  retail  ^veights  of  meats- 


Retail 

v-eight 

Retail 

we  i  gilt 

not  boned 

boneless 

. Commodity 

from 

from 

dressed 

CBTCaSS 

dressed 

carcass 

1 

2 

Beef  

.787 

:  .708 

Veal  ;  :  

.915  • 

.  755 

LamlD  and  }.'hj.tton  

 .89^- 

.679 

Pork,  excluding  lard  

.951 

.815 

Lean  meat   

.665 

.52S 

Bacon  arid  salt  sides  

-  -   —   

3 

.285 

Conversion 

factors  for  live  freight  of  meats  ^ 

(Fed 



erally,  inspect 

ed  slaughter) 

Live  T;eight 

in  pounds 

Dressed  carcpss  from 

live  w 

eight 

Commodity 

Average 

Averc  ge 

Average 

Average 

1938-42 

1943 

1938-42 

1943 

1 

2 

3 

4 

Beef  cattle   

944 

918 

.54  . 

.55 

Vea.1  caJves  

195 

■  209 

,56 

.57 

Sheep  and  lamlis   

87 

87 

.47 

.47 

Hogs  

237 

252 

b/  .57 

oj  .58 

a/  "Livestock,  Meats,  and  Wool  Statistics". 

For  current 

estimates  consult 

Division  of  Statistical  and  Historical  Research,  BAE, 
b/  Excluding  fats  normally  rendered  into  lard.     Average  lard  yield  is  13  percent, 
c/  Excluding  feats  normally  rendered  into  lard.     Average  lard  yield  is  12  percent. 


Meat  contained  in  Army  rations 
(Pounds  dressed  weight  per  1,000  rations) 


Commodity 

K  ■ 

:  C 

 ■  — — 1 

D 

Mountain 

Jungle 

Desert 



5  in  1 

Bail- out 

1 

•  2 

3 

4 

5 

6 

7 

8 

Beef  

581 

137 

759 

Veal  _  

244  ^ 

214 

Pork 

975 

90 

433 

206 

401 

432 

Conversion  factors  for  oeef  a/ 
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Commodity 


Fresh  (chilled)  or  frozen: 

Dressed  carcass,  not  "boned  

Boneless  "beef  

Beef  trimmings  „  

Manufacturing  "beef  -  From  whole  carcasses. 

Manufacturing  "beef  -  Trimmings  

Boneless  beef  chucks  

Spencer  rolls   

Bungs,  kidneys,  hearts,  livers,  "brains, 

tripe,  honeycomb,  offals,  and  casings  

Suet  

Ox  tails  . 


Cured  and  smoked: 

Cured,  not  boned   

Cured,  "boned  

Corned  "beef  

Chipped  beef   

Dried  beef  (sliced  or  unsliced) 

Barreled  family  "beef  

Barreled  India  mess  beef  

Barreled  -oickled  Cuban  beef 


Thuringer  sausage  (soft  cervelat  type)  c/.. 

Salami  cj  

Bologna  c/  

Fr ankf ur  t  er  s  c/  ,  ,  

Luncheon  meat  oj  

Sausage  (including  pork,  bologna,  and 
f  r ankf ur  t  e  r  s)  c  /  


Canned: 

Fresh  roast  "beef  

Dried  "beef  (sliced  or  unsliced)  .... 
Beef,  par"boiled  and  stem  roasted 

Corned  beef   

Corned  beef  has'n  ,  

Chile  con  carne  (plain)   '.  

Chile  con  carne  (with  beans)  


Beef  tongue 


"Vienna  sausage  c/  

Frankfurters  c/  

Bologna  c/  

Sausage  (including  pork,  "bologna,  frankfurters, 
and  luncheon  meat)  cJ  


Dressed  carcass 
from 
retail  weight 

^1 


1.00 

iM 

iM 
\M 

iM 
iM 

1.00 

Omit 
Omit 
Omit 


.95 
1.3^ 

2.17 
2.17 
2.20 

.95 
.95 
1.3^ 

l.lS 

.63 
.72 
.78 
.39 

..52 


2.17 
2.20 
2.01 

2.17 
1.09 
1.21 
.81 

Omit 

.56 
.78 
.78 

.39 
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Conversion  factors  for  beef  a/  -  continued 


Dressed  carcass 

Coniraodity 

from 

retail  weight. 

 ^  

Canned  -  continued; 

( . .  .     1  . 

Commercial  potted  meat  cj  

Ready  meals  (see  meat  food  product,  RR)        ■  ' 

Meat  and  ve^-etable  stew 

Meat  and  vegetable  hash  c/  

.60 

Meat  food  iDroducts: 

00      .  .  ^ 

1.21 

XX 

T?T?  r  / 

1  no 

Army  field  ration  C: 

UJlXb          X    —    ivicdU    cUiLl    Uodiii)  C/  

■   ■  fin 

Unit  M-2  -  Meat  and  vefi:etable  hash  oj  

.60 

Unit  M-3  -  Meat  and  ve£:etable  stew  c/   

.75 

Army  rations  (see  Army  field  ration  C,  unit  M-3) 

Dried  and  dehydrated: 

Dehydrated  beef   

5.00 

Dry  sausage: 

iM 

Holsteiner  . 

^Farmer  style 

iM 

Salami  cJ  ■ 

1.05 

Mortadella  c/                    .     „  .   

i.Ui 

Dry  -cervelat  type  c/ 

.53 

Sommer  sausage  c/ 

d/  1.39 

a/  Federal  specifications,  U.S.  Army  Quartermaster  Corps  tenta-tive  specifications, 
FDA  Meat  Order  of  March  5,  19^3,  and  FDA  Meat  Products  Purchase  Specifica- 
tion FSC-10. 

b/  Dressed  carcass  -  a  carcass  dressed  in  accordar.ce  with  normal  trade  custom,  i.e., 

with  kidney  knob  in. 
cJ  Contains  pork  also* 
d/  Average  of  dry  sausages. 
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Conversion  factors  for  veal  a/ 

Commodity 

Dressed  carcass 
from 
retail  weight 

Fresh  (chilled)  or  frozen: 

Dressed  carcass,  not  "boned  

Boneless  veal  -  Manufacturing  purposes  

Calf  hearts 

1.00  . 

iM 

Omit 
Omit 

Veal  kidneys  or  brains     

Cured  and  smoked  

Canned  .  ,.  •  

a/  Federal  specifications,  U.S.  Army  Quartermaster  Corps  tentative  specifications, 
FDA  Meat  Order  of  March  5,  19^3»  ^-^^d  FDA.  Meat  Products  Purchase  Specifica- 
tion FSC-10, 

b/  Dressed  carcass  -  A  carcass  dressed  in  accordance  with  normal  trade  custom, 
i.e.,*  with  hide  off. 


s 


Conversion  factors  for  lamb  and  mutton  a/ 


Conimodity 

Dressed  carcass 
from 
reta,il  weight 

Fresn  (chilled)  or  frozen: 

Dressed  carcass: 

l\Tot  boned   

1.00 

P  1t] pIc  in 

QO 

Boneless  larn.lD  

iM 

lj41 

Telescoped  ca.rcasses: 

Lamb,  shanks  off 

1.03 

Sheep,  shanks  off,  kidnej^  out  

1.Q5 

Lamb  livers 

Omit 

Lamb  and  sheep  hearts   

Omit 

Lamb  and  shee-p  brains 

Omit 

Mutton  kidneys         .  . 

Omit 

Sheep  cas  ings  :  

Omit 

Cured  and  smoked 

Canned 

a/  federal  specifications,  IJ.S.  Army  Quartermaster 
PM  Meat  Order  of  March  5,  19^3,  and  FDA  Meat 
tion  FSC-10. 

Corps  tentative  specifications, 
Products  Purchase  Specif ica- 

b/  Dressed  carcass  -  A  carcass  dressed  in  accordance  with  normal  trade  custom, 

i.e.,  with  pluck  out. 
cj  Cuts  from  which  50  percent  or  more  of  bone  by  weight  is  removed  is 

considered  boned. 
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Conversion  factors  for  pork  a/ 


Commodity 


Presh  (chilled)  or  frozen: 
Without  cutting  fats  d/: 

Dressed  carcass.,,  

Packer  hog  side  

Cut  s : 

Fresh  (chilled)  

Wiltshire  sides  

Regular  pork  loins  

Pork  loins  (semi-'boneless). 

Short  ril)  iDacks  

Regular  hams'  

Skinned  hams   

Regular  picnics  

Pork  shoulders  

Skinless  shoulders   

Boston  "butts  

Pork  "butts  

Pork  "brisket  

Pork  "bellies  

Pat"baGks   

Clear  plates   

Jov7l  "butts  

Spare  ri"bs  


Pork  sausage,  fresh  

Regular  pork  trimmings  

Manufacturing  pork  ,  

Pork  heads,  snouts,  livers,  ears,  tails, 

kidneys,  feet,  hearts,  "brains,  casings 

and  offals   


Cured  and  smoked: 
Cured: 

Not  "boned  

Boned  ; 

Wiltshire  sides 
Pork  neck  "bones 

Short  rihs  

Loin  ribs  

Hams  

Picnics  

Shoulders 


Pickled:' 

Pork  

Regular  hams  

Skinned  hams  

Shankless  hams  ... 
Regular  picnics 


Dressed  carcass 
from 
retail,  weight 


Not  "boned         Boned  c/ 


1,00 

liOa 

1,00 
1,00 
1.00 

1.00 

1.00 

l.QO 

1,00 

1,00 

1.00. 

1.00' 

1.00 

1.00 

1,00 

1.00 

1.00 

1.00 

1.00 


1.00 
1.00 
1.00 


Omit 


1.00 
1.10 
1.00 
1.00 
1,00 
1.00 

.93 
.93 
.93 


.9S 
.98 

.98 

.98 
.98 


1.10 


1.15. 

1.33 
1.33 


1.33 
1.^5 

1.33 
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Conversion  factors' for  pork  a/  ~  continued 


Commodity 


Dressed  carcass 
■• from' 

retail  weight 

  .  b/    ^  _ 


Cured  and  smoked  -  continued: 
Salted: 

Short  rilD  backs  :  

Shoulders  

Bellies  

Fafbacks  ,  

Jowl  butts  

Clear  plates  

Dry  salt  cured  f atbacks  

Dry  salt  cured  pork  bellies  „ 

Pork  snouts,  ears,  tails,  and  feet 

Bacon,  ,;„, 

Salt  pork   


Smoked  pork   

Smoked  cuts: 

Short  rib  backs 

Regular  hams  

Skinned  hams  

Shankless  hams  

Regular  picnics 

Pork  shoulders  

Pork  bellies  

Clear  backs  

Smoked  bacon 


War  hams  '„ 

Hams,  cured  and  smoked  

Shoulders,  cured  and  smoked, 


Corned  pork  

Corned  shoulders. 


Barreled: 

Pork  briskets   

Belly  pork  ;  ;  

Pat  backs'..,.  

Clear  Plates  

Jowl  butts  

Spare  ribs  

Family  mess  pork  from  soft  or  oily  hogs  

Pull  cut  pork  heads,  snouts,  ears,  and  tails 


Ham  bologna  

Pork  luncheon  meat. 

Luncheon  meat  e/  

Frankfurters  e/  

Bologna  e/  


1.02- 

1,02 

1»02 

1.02 

1.02 

1.02 

1.02 

Omit 

1.18 
1.18 

1.10 

1. 10 
1.10 
1.10 
1.10 
1.10 
1.10 
1,10 
1,10 
1.18 

1.02 
1.10 
1.10 

2.22 
2,22 


.93 
.93 
.93 
.93 
.93 
.93 
.  93 

Omit 
1.12 

1.35 
.93 

■  .56 
.56 


Conversion  factors  for  pork  a/  -  continued 


Commodity 


Dressed  carcass 
from 
retail  weight 


Cured  and  smoked  -  continued: 

Salami  e/  

Thuringer  sausage  (soft  cervelat  type)  ej . 
Sausage,  including  pork,  "bologna,  and 
frankfurters  eJ  


Liverwurst   

Head  cheese  

Blood  sausage. 

Canned: 

Luncheon  meat 

Chopped  ham   

Corned  iDork 


Issue  bacon  

Sliced  "bacon  

Sulk  pork  sausage  

Pork  sausage  links.... 
Pork  and  soya  links 

Cvinaya  Tushonka  d/ 

Ham  loaf  

Pork  loaf   

Cooked  whole  ham   

Ham  and  eggs   

Pork  tongue   


Vienna  sausatge  e/  

Frankfurters  e/  

Sologna  eJ  

Sausage,  including  pork,  bologna,  f rankf-orters , 
and  luncheon  meat  eJ  


Commercially  potted  meat  e/  

Ready  meals  (see  meat  food  product  HR) 

Meat  and  vegetable  hash  eJ  

Meat  food  products  e_/ : 

Liver  style  ;  ;  l  

PJl   


Army  field  ration  C  e/;_.. 

Unit  M-1  

Unit  M-2  ■ 


Canned  meat,  not^  sioecified  f 


.67 
.28 

.71 

Omit 
Omit 
Omit 


1.35 
1.28 
2.22 

I.IS 

1.25 
1,00 
1.00 

.  66 

1,62 
1.12 
1.12 
1.33 
.67 

Omit 

.60 
.56 
.56 

.39 
.60 

.15 

.31 
.23 


.15 
.15 

1.32 
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Conversion  factors  for  pork  a/ 

-  continued 

Dressed  carcass. 

Commodity  * 

from 

retail  weight 

^/ 

Dried  and  dehydrated? 

Dehydrated  pork  

4,75 

Dry  sausage: 

Salami  e/  

.75 

Mortadella  ej  

.19 

Dry  cervelat  type  eJ  

1.37 

Sommer  sausage  eJ.  

d  .05 

^  Federal  specifications,  U.S.  Array  Q)j.arterraaster 

Corps  tentative  specifications, 

.  :        FDA  Meat  Order  of  March  5,  1943,  and  FDA  Meat 

Products  Purchase  Specifica- 

tion  FSCrlO. 

h/  Dressed  carcass  -  A  carcass  dressed  in  accordance  with  normal  trade  custom, 

i.e.,  with  leaf  fat  and  kidney  out,  jowls  on, 

and  head  off. 

Outs  from  which  50  percent  or  more  of  bone  by  weight  is  removed  will  be 

considered  boned. 

d/  Lard,  lard  in  cvinaya  tushonka,  rendered  pork  fat,  and  edible  tallow  are 

included  with  fats  and  oils,  and  not  with  dressed  carcass  weight  of  pork. 

eJ  Contains  beef  also. 

17  Canned  meat,  not  specified,  for  Lend-Lease  assumed  to  be  98  percent  pork  and 

2  percent  beef. 

d  Average  of  dry  sausages. 

Dressed  and  edible  weights  of  fresh, 

frozen,  and  cured  fish 

as  percent  of  wholesale 

weights 

Commodity 

1  .      1  ..III 

Wholesale  weight 
specification 

Dressed  weight 
as  percent  of 
wholesale 
weight 

Edible  weight 
as  percent  of 
wholesale 
weight 

1 

2 

3 

Fish; 

Fresh  fish  ;.. 

Round  weight 
Round  weight 
Reported  weight 
Reported  weight 
Reported  weight 
Reported  weight 
Reported  weight 

60,0 
§J  41,0 

70,0 
150,0 
100,0 
100.0 
100.0 

54.0 
41.0 
63.0 
100.0 
100.0 
100.0 
100.0 

Fresh  shellfish  

Frozen  (not  packaged)  v.  

Frozen  (packaged)  .„  

Frozen  shellfish  (package^)...... 

Cured  fish  

Canned  fish  

^  Overall  conversion  and  cannot  be  applied  to  any  specific  variety. 
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Conversion  factors  for  canned  fish  a/ 
(LalDel  weights) 


Type  of  fish 
and  can  size 


Salmon  b/ : 

oval  or  flat  

1/2-10.  oval  or  flat   

1/2-lb.  oval  or  flat  

1-1'b.  oval  or  flat ,,.  

1-lb.  tall  

Sardines: 

No.  1/^  oil  

No.  1/2  oval  

No.  1/2  oval  

No.  1/2  oil  or  211  x  300 
No.  1/2  oil  or  211  x  3OO 

No .  3/^  mustard  

No.  1  oval  or  3OO.  x  U07.., 

Tuna: 

No.  1/^  

No.  1/2  

No.  1/2  

No.  1   

Tuna  flakes: 

No.  1/2  

No.  1/2  

No ,  1  _ 

Oj^'sters: 

3-oz.  

^-oz.  

U-oz   

5-  0  z,  ;  

6-  oz.  

S-oz   

10-0  z.  

12-0 z. 

Shr  i mp  ,  dry  p  ack : 
Squat 

No.  1  picnic  

No.  1  picnic   

No.  1  i/2  . 

ITo.  5  §J  '.II 


Number  of 

cans 
per  case 


!Tot 
weight 
per  can 

(Ounces) 


100 

Ug 


100 

96 
Ug 

4g 


100 

Us 

96 

4g 


96 


96 
96 
kE 
Ug 
Ug 

hs 

2U 
2U. 


96 

96 

Ug 

10 


Net 
weight 
per  case 

(pounds) 


Reciprocal 
of 

column  3 


3.75 
7.75 
7.75 
15.5 
16.0 


3.25 
7.5 
7.5 
g.O 

S,0 

11.0 

15.0 


3.5 
7.0 
7.0 

13.0 


6.0 
6,0 
12.0 


7.0 
9.0 
9.0 
10.5 

11.5 
17.0 
20.0 
21.0 


5.0 

c/  S.5 
cj  6.5 
g.25 
29.71 


23.UU 
23.25 
Ub.50 
U6.50 
Ug.oo 


20.31 
22.50 
^+5.00 

2^,00 

Ug.oo 

33.00 

!45.00 


21. gg 
21.00 
U2.OO 
39.00 


Ig.OO 
36.00 
36.00 


U2.OO 

5^.00 
27.00 

31.50 
3^.50 

51.00 
30.00 

31.50 


30.00 

19.50 
39.00 

2U.75 
1S.57 


.0U2667 

.0'43011 

.021505 
.021565 
,020g33 


.0U9231 
.oUUUi+U 

.022222 
,0^1667 

.020g)3. 

.030303 

.022222 


,0^571^ 
.0U7619 

,023S10 

.025^1 


.055556 

.02777s 
.02777s 


,023glO 

,oiS5is 

.037037 
.0317U6 

.02g9s6 

.oiC)6og 

.033333 
,0317^6 


.033333 

.0512g2 
,0256^1 

•oUo^ 

.O53S5U 


1^4 


Conversion  factors  for  canned  fish  a/  -  continued 

.(La.L)el  weights) 


TyiDe  of  lish 
and  can  size 

Number  of 

cans 
per  case 

Net 
weight 
per  can 

{.0\mces) 

Net 
77ei£rn"c 
per  case 

(Po-iinds) 

Reciprocal 
of 

coliiiTin  3 

± 

■  3  i 

Shrimp,  wet  pack: 

102  X  "^00 

100 

2,129 

T  "7          (7  T 

Squat  

96 

5.75 

3^.50 

ITo,  1  rjicnic 

c/  7.00 

21.00 

Ko.  1  Dicnic 

96 

c/  7.00 

^2.00 

.023S10 

No , 

12 

32.00 

2^,00 

.0^1667 

ClfAms  and  clam  chowder: 

■ S  Z  short 

\z 

7.75 

23.25 

.043011 

g  Z  tall   

4g  • 

25.50 

.03921b 

No,  1  picnic  ,  

1/  -.  - 

31.50 

.O3I7U6 

No.  300         ..  ' 

4g 

1'.).0 

^5.00 

.022222 

No.  1  tall 

Us 

16.0 

Us.  00 

.020833 

No.  2 

24 

20.0 

30.0 

.033333 

No.  2  1/2  

'43.50 

.022988 

No.  5  . 

12 

57. 0 

^2,75 

.023392 

No.  10  1 

r 

106.0 

39.75 

.025157 

a/  Computed  from  "Ls;oel  Weights  for  CaXined  Foods"  -  National  Ca-nners  Association. 
\l  Net  weights  are  the  sajne  for  Alaska  and  Columbia  iiiver  salmon  but  can  sizes  vary 
slightly. 

^  New  pack  order  -  Pish  and  Wild  Life,  Dej^artment  of  Interior. 

d/.  Computed  from  weight  of  No.  5  wet  times  ratio    of.  No,  1  drj^  to  No.  1  wot. 
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Convers,ion  factors  for  poultry 




Commodity  a/ 

Unit 

Pounds  live  weight 
per  unit 

1 

2 

Chicken 

1  pound  retail 

1  pound  retail 
12/#1  cans 

1,136 

■  ■     ■       5  ■ 
60 

Chicken,  "boned,  canned 

Turkey     ,        ...  > 

1  pound  retail 

1.099 

a/  When  "brealcdom  is  not  available,  assume  85  percent  chicken  and  I5  percent 
turkey. 


Percent  waste  of  poultry  a/ 


Live  to 

Dressed  to 

Eviscerated 

Commodity 

dressed 

eviscerated 

' "to'  live 

1 

2 

3 

Chicken 

33.5fo 

Turkey 

^0 

2U.2^ 

3i.ofo 

a/  Division  of  Program  Analysis  and  Development,  January  3I,  I9U2. 


Average  weights  and  conversion  factors  for  poultry  a/ 


Live  weight 

Slviscerat  ed 
weight 

Dressed  weight 

Pounds 

live 

r.vcra:':c 
^'oight 

Commodity 

'  Prom 
dressed 

From 
evis- 
cerated 

From 
dressed 

From 
live 

From 
live 

From 
evis- 
cerated 

1^35-39 

avcra:o 

iqU2 

1 

2 

3 

5 

6 

7 

8 

Chicken 

1.136 

I.50U 

.756 

.665 

1^23 

3.7  s 

c/  3.0 

Turkey 

1.099 

I.UU9 

.758 

.690 

;  91 

1.319 

lU.g 

16.2 

§y  Division  of  Program  Analysis  and  Development,  January  31,  19^2.' 

b/  Dressed  weight  =  retail  weight.    Poultry  is-usually  sold  dressed,  although  a 

small  amount  is  sold  eviscerated  (cleaned),  .  .... 

c/  For  commercial  hroilers  only;  for  other,  use  U,0, 

i 


l6  , 

■   ■■■  Conversion  factors  for 


Commodity 

Unit  . 

Do  z  en 
fresh 
per  unit 

Pounds 
fresh 
per  unit 

Pounds  dried 

1.  _  "1  ^ 

wnole  e^^ 
equivalent; 
per  unit 

J. 



2 

 _  

„   .  3  ' 

Fresh  e^£;s  

Pound 

.667 

1 

Do  z  en 

1 

l.^iO 

1  eeg 

.  125 

Case 

- 

Frozen  esifr.s 

Pound 

1.2Sb 

- 

Dried  whole  e^es 

Pound 

3,060 

^.59 

1 

Dried  alhumen   ,  „ 

^  ,  :  .  Pound 

17.06 

Dried  yolk  .„.;  .„.  

Pound 

4.191 

6.287 

y  1.370 

• 

Powdered  eg^es,  canned 

b/#10  cans  dj 

55. OS 

g'2.b2 

a/  One"  #10  can      3  "pounds. 

])/  To;a,v,oid  duplicat ioii ,  omit  Leiid-Lease  requirements  for  dried  al"bumen  or  yolk 
wKen  converting  to'  "dried  v/hole  equivalent. 


percent  waste  and  conversion  factors  for  eg.r?s  bJ 


Commodity 

Percent  waste 
from  farm 
to  retail 

Farm  weight 
to  retail  weight 

Retail  i;''Oi,-.;nt 
to  farm  weight 

1 

2 

 }  

Fresh  eggs  , 

••■ .  95  ■  ■ 

1.0^^3 

a./  Division  of  Program  Analysis  ahd  Development,  January  3I,  I9U2. 


,  .    ,        '        Sgg3  contained  in  Array  rations 

(pounds  per  1,000  rations) 


Commodity 

rr 

C 

D 

.Mountain 

Jungle 

Desert 

5  in  i 

Bail- out 

8 

1 

2 

3 

—  

5 

6 

Fresh  eggs 
Dried  e^?:?:s 

275.63 

,  93.55 

69. 3B 

66. 67 
6,67 
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Conversion  factors  for  oils  and  oilseeds 


Coniinodity 

Pounds  refined  oil 

P  on  Ti  el      ri  f* 

crude  oil 
from 
pounds 
refined 

Unit 

Poimds  of 

01  U.U.G    0  X  X 
X  X  UJil    HiiX  \j 
r\  "P     r»  0  Ci  n 

0  i    0  c  t;  u. 

r-c i f  i  ed 
unit  of 
commodity 
per  pound 
crude  oil 

Prora 
•pounds 
crude 

From 
gallons 
refined 

1 

2 

J 

J 

6 

Peanuts    

• 

7 .  ^ 

I.06U 

Pound 

.292 

\  .  r- 

3.^^25 

Cottonseed ... 

•  yj 

1.075 

Short  ton 

31^ 

.003 

Soybean   

7.5 

l.ObU 

Bushel  a/ 

£.88 

.115 

Flaxseed  (linseed) 

1.00 

.  7.5 

1.000 

Bushel  b/ 

19.10 

.052: 

Coconut 

.9^ 

7.5 

OliOX  li     0  oil 

Xc-  UU 

.  UUX 

Corn 

.93 

7.5 

1.075 

Bushel  a/ 

Uo 

.025 

Palm  kernel 

.93 

7.5 

1.075 

Short  ton 

900 

.001 

Palm 

.93 

7.5 

1.075 

Short  ton 

Castor  beans 

.93 

£.0 

1.075 

Short  ton 

900 

.001 

Babassu 

.93 

8.0 

1.075 

Short  ton 

a/  One  bushel  =  bO  pounds, 
b/  One  bushel  =  5^  pounds. 


Fat  content  of  manufactured  oil  products 


Commodity 

Percent  fat 

Edible:  . 

ivlar{?:;arine 

80  ' 

Mayonnaise  (Army)  

71     ■  . 

Vegetable  oil           ..                              - .  •  ~ 

100 

Salad  and  cooking  oils 

•-.  100 

Shortening 

100 

Lard 

:       100      ,      _  .' 

Army: 

C  ration 

a/ 

K  ration 

Lard  and  shortening 

Inedible:      '■  ' 

Soap,  Lend-Lease 

55 

Toilet  soap 

75 

Soap  chips     '  - 

p- 

Laundry  soap 

^5 

Laundry  soap,  Array 

•  55 

Soap  -Qowder  .. 

25 

:  Scouring  TDOwder  

a/  ^3.125  pounds  shortening  per  1,000  rations, 
b/  107.069  "Dounds  shortening  per  1,000  rations, 
c/  Ui,5  percent  lard  and  58. 5  percent  shortening 
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Conversion  factors  for  peanuts  and  peanut  prodiicts 


Commodity 


Peanuts,  farmers'  stock  a/,. 

S'ne  1 1  e  d  p  e  anu t  s  

Ferumt  "butter  

Peanut  oil  


To  fsrmers'  stock 
( un  sh e 1 1 G  d  p  e  a nu t  s ) 


1.00 

.667 
1.765 
3.425 


To  shelled  -oeanut 


1,50 
1.00 
1.176 


a/  Waste  factor:  Puetail  weight  to  farmers'  stock,  1,053,  and  farmers'  stock  to 
retail  -vveight  .95 


Soya  flour  content  and  conversion  factors  for  soya  products 


Commodity 

Percent 
soya  flour 

Pounds  of  conraod 
to  iT^j-shel  01 
soyocai:»B 

1 

2 

Concentrated  sotip 

^35 

,007 

Concentrated  cereal  „.  .. 

20 

.005 

Pork  and  soya  linl^s 

22 

.006 

Low- fat  flour  or  grits 

100 

a/  .036  . 

Pull- fat  flour 

100 

d/  .022 

K  ra,tion 

c/ 

a/  38  pounds  low- fat  flour  «  1  bushel  soybeans. 
d/  45  pounds  fiill-fat  flour  a  1  bushel  soybeans, 
c/  61,875  pounds  soya  flour  per  1,000  rations. 


Average  yield  of  oilseeds  and  oilseed  -oroducts, 

1938-1942 


•Commodity 


Cottonseed. 
Peanuts 


Soybeans. 
Flaxseed 


Pounds  -oer  acre  i 
harvested 


Percent 
crude  oil 


Per c en 
meal 
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Conversion  factors  for  fresh  vegets-bles 


Farm  weight 

Wholesale  weight 

Retail 

weight 

Commodity 

From 

From 

From 

From 

^  1.  \J  Ul 

wholesale 

retail 

retail 

farm 

rrn  n  1  pool  p 

1  . 

3 

h 

5 

6 

TiOd'Ptr       cry*  a  ay^        OTin    ttoT  T  r\nT* 

1.250 

.  cU 

1.053 

1.053 

n.a. 

.95 

n.a. 

QR 

•  yj 

A  c;"n  3  T"  A  J*l  1  G 

1.053 

1.053 

n.a. 

.95 

n,  d. 

QR 
•  J  J 

TJpon  c! 

1.0U2 

1.111 

i,o6U 

,96 

on 
•  yd 

1.053 

1.053 

n.a. 

.95 

n.  a. 

QR 

PI  "f".  T*  T  T1         rvf^    G  n  ?l"nl^  o^^'Vi  c! 

OuX  XXXcl     CXilLX     ollCtU  U  UCvii o 

1.111 

1.176 

l,o6U 

.90 

qU 

p;r 

"Rppi",   t.OTie    i-ji'T'PP'n  1 

1.136 

1.333 

1. 176 

.88 

7R 

"Rrocpnl  i 

X  \^  W      W  --L-  U.  , 

1.136 

1.333 

1.176 

.88 

7R 

'hT'nr'PnT  t  t*sy^p 

1.136 

1.333 

1.176 

.88 

7R 

1.136 

1.333 

1.176 

.88 

7R 
•  ( y 

1.136 

1.333 

1.176 

.88 

7R 

V/C'J-C/i.j'  V^CiUUcX^t?   

1.136 

1.333 

1.176 

.88 

7R 

1.266 

1.333 

1.053 

.79 

QR 

•  yj 

7R 
•  (y 

fiPTj  1  1  "f^l  OWPT" 

1.220 

1.^29 

1.176 

.82 

7n 

Co  1  1  PiT-d  G 

1.099 

1.299 

1.176 

.91 

.Op 

77 
•  /  / 

Co  rn 

1.250 

1.250 

n.a. 

.80 

.  CU 

Ciic"iiin"b  pv  cf 

1.053 

1.053 

n.  a. 

.95 

n.a. 

QR 

DandeT  inn  p'tpptk? 

1.316 

I.U29 

I.OS7 

.76 

70 

"H-T"  Til  fint 

1.053 

1.053 

n.a. 

.95 

n,  a. 

QR 

Endive 

1.316 

I.U29 

I.O87 

.76 

QP 

70 

Escarole 

1.316 

1.^29 

I.O87 

.76 

QP 

•  yd. 

70 

Greens 

1.316 

1.^29 

I.O87 

.76 

QP 

.  yd. 

70 

Hanover  salad 

1.316 

1.U29 

1.087 

.76 

QP 
.  y<- 

70 

Kale 

1.190 

1.299 

1.0S7 

.8U 

QP 
.  y'~ 

77 

Leeks  fonions"^ 

1.190 

1.250 

1.053 

.8U 

QR 
.  yj 

F-D 
.  ow 

Lettuce  vRomaine'i 

1.316 

1.U29 

1.0&7 

.76 

QP 
.  y^ 

70 

Mastard  greens 

1.316 

1.H29 

1,087 

.76 

Q? 
.  y'- 

70 

Okra 

1.111 

1.176 

1.06U 

.90 

qU 

P!R 

Onions 

n,  a. 

1.250 

n.a. 

n.a. 

n.  a. 

>?o 

P  ar  \  pv 

1.220 

1.333 

I.O87 

,82 

,y2 

7t^ 

'10 

P  eas 

1.020 

1.0153 

1,036 

.92 

q(^r 

QR 

1.020 

1.053 

1.036 

.98 

QR 

P  i  rs'pnn 

X  X^Cy\_/XX 

1.020 

1.053 

1.036 

.98 

•  y^y 

•  X) 

China 

1.020 

1.053 

1.036 

.92 

oc 

P  e"n"oer 

I.06U 

1.06U 

1.036 

.  y^D 

qU 
•  y^ 

Pad i she  ^ 

1.053 

.  1.053 

1.036 

.95 

Qf^R 

QR 

ithiioarh 

1.220 

1.333 

I.O87 

.82 

QP 

.  y^ 

7R 

.  (y 

Scall  ioTi  G 

1.250 

1.250 

n.a. 

.80 

n.  a. 

5ZO 
.  cU 

1.220 

1.333 

I.O87 

.82 

OQ 

.  yt^ 

7R 

Soup  .screens 

1.316 

1.^29 

1,087 

.76 

.92 

.70 

Sp  inach 

1.220 

1.333 

I.O87 

.82 

.92 

.75 

Squash  and  pumpkin 

1.053 

1.053 

n.a. 

.95 

n.a. 

.95 

Swiss  chard 

1.220 

1.333 

I.O87 

.82 

.92 

.75 

Tomatoes 

1.351 

1.^29 

1.053 

.7^ 

.95 

.70 

Watercress 

1.316 

1.^29 

1.087 

.76 

.92 

.70 
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Converf3ion  factors  for  fresh  ve,-:!:eta'bles  -  continued 


Coinraodity 


Leafy,  green,  and  ^rellow 
(continued) : 
Roots  


Beets  

Carrots  

"Horsers.dish  

Parsley  root. 
Parsnips  .',  


Ruta'bc^gas  

Salsify  

"  1>arnips  

Potatoes: 

Ifaite  , 

Sweet 


Onions,  dry  

Other  vegetables. 
Mixed  vegetables'. 
Mushrooms.' 


fater  chestnuts 


'Fbxu  weight 


Prom 
wholesale 


1.075 
1,163 

1.075 
1.163 

1.075 
1.075 
1,087 

1.075 

1.010 

1.190 
1.031 

1.176 

1M3 

n.a. 


Prom 
retail 


^olesale  weis-ht 


1.087 
I.OS7 
1.170 

1,087 
1.176 

1,087 

1.0S7 
1.0S7 
1.0S7 

1.087 
1.176 
■0. .  a. 


Prom 
retail 


3 


1.010 
1.010 
1.010 
1.010 
1.010 
1.010 
n.a, 
1.010 

1.070 

1.053 

1.053 

n.a. 
n,  a, 
n,  a. 


Proir; 
farm 


.93 
.go 

.93 

-.86 

.93 
.93 

.9?- 

.92 
.99 

.97 

.S5 
.70 
n.a. 


Retail  •?7ei;i:ht 


From 
wholesale 


.99 
.99 

.99 
.99 
.99 

.99 
n.a. 

.99 
.95 

OR 

n.a, 
:i.a. 
n.a. 


farm 


.CP 
.9- 

.S5 

.92 

o  J 
.92 

.92 


.925 

.so 

.92 

.70 
n.a. 
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Case  equivalents  of  canned  fl'uits  and  vegetables 


Case  sizes 

To   r> a    P  of 

Tn   r*n«^>p^  of* 

X             W  C*-  O  X-/  O       *^  J. 

24  /^^2-rs- 

1 

2 

48 

8Z  short 

'7  1 

48 

8Z  tall 

,0b 

ii  0 »  ±  uai  J.  

J.  ,  OO 

i  ,  i  C 

24 

12Z  vacuum  .■  

.  (c 

24 

No.  500 

n  A 

C  1 

.  51 

24 

No.  503. 

.  c5c 

n:  n 

.  o  / 

24 

No.  2i  

1.45 

24 

No.  3  „..  . 

.  1.71 

.92 

6 

No.  10  

J.  .  0  O 

24 

No,  2  

.69 

12 

No.  5   . 

1.44 

.99 

I 


Cans  most  commonly  used  in  canning  fruits  and  vegetables  a 


Can  size 

Capacity  of 
^vater  at  68F 
(Avoir.  0Z8) 

No.  2  can 

equivalent  b/ 

1 

2 

6  Z 

6.08 

.295 

8  Z  short 

7.93 

.386 

8  Z  tall   .... 

8.68 

.422 

No.  1  picnic 

10.94 

.532 

No.  211  cylinder 

15.  56 

.66 

No,  300  .. 

15.22 

,  741 

No.  300  cylinder 

19.4 

.945 

No.  1  tall 

16.7 

.813 

No.  303 

16.88 

.821 

No.  303  cylinder 

21.86 

1.06 

No ,  2  vacuum 

14.  71 

.716 

No.  2  

20,55 

1.0 

Jumbo 

25.8 

1.25^+ 

No.  2  cylinder 

26.4 

1.284 

No.  l->  - 

13.81 

.672 

No.  2i 

29.79 

1.45 

No,  3  vacuum 

23.9 

1.162 

No,  3  cylinder 

51.7 

2.515 

No.  5 

59.1 

2.874 

No.  10                                                         ,  .  . 

109.43 

5.325 

a/    ^Jfltional  Canner  s ,  Associ-:it  ion.     "Cannod  i^ood  Pack  Statistics":  I9U1. 

b/    No,  2  case  equivalent  raa.y  be  obtained  by  dividing  the  number  of  cans  per  case 

(of  the  can  to  be  converted)  by  24,  and  multiplying  the  result  by  the  "No.  2 

can  equivalent". 
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Case' weights        canned  vegetable^  ^/ 
(in  pounds) 


Commodity 

•    •   •    '       -  ■ 

48/#l 
picnic 

24/ #2 

24/ 2-5- 

24/300 

6/ #10 

•    r  ' 

2 

3 

4 

5 

p  /  30  n 

Aspaxagiis 

31,  5 

28.  5 

42  0 

24  00 

38  625 

AsTDaragu-s,  cut  stalks 

30,0^ 

28.5 

42.0 

23  25 

38  875 

Beans,  green  and  wax. 

30,0' 

28.5 

42.  0 

23  25 

37  875 

B  e an  s ,  ki  dnsy 

33.0 

30.0 

45  0 

24.  00 

40  500 

Beans,  liraa  

31.5 

30.0 

43.5 

24.00 

39.  375 

Beans,  oven  baked 

33.0 

31.5 

46.5 

41 . 250 

Beans,  with  pork  or  sauce 

33.0 

31.5 

46.5 

41 . 250 

Beets  

31.5 

30.0 

42.0 

24.00 

39 . 000 

Cabbage,  brussels  sprouts  

30.0 

28.5 

40.5 

23.25 

37.125 

Carrots 

31.5 

30.0 

42.0 

24.00 

39.000 

Cauliflower.  .  , 

30.0 

28.5 

40.5 

23.25 

37.500 

Celery  

by  30.0 

b/ 37. 875 

Corn,  cream  and  whole  grain 

33.0 

30.0 

45.0 

24.00 

39.750 

Corn,  vacuum  pack 

•>* 

18.0 

,  - 

Hominy 

30.0 

43.5 

39.375 

Kraut 

30.0 

28.5 

40,5 

37.125 

Kraut  juice 

28.89 

41.73 

38.52 

Mushrooms 

42.0 

38. 625 

Okra  sJid  tomatoes 

30.0 

28.5 

42.0 

23.25 

37.857 

Onions 

30.0 

28.5 

23.  25 

37.875 

Par  sniD  s 

31.  5 

30.0 

42.0 

24. 00 

39.000 

Pens  ("De?!"^  and  carrots) 

31.  5 

30.0 

43.  5 

24,00 

39. 375 

Potatoec;  white 

b/  22  5 

b/  31.5 

b/28. 125 

Funmkin  nud  <^nnpc«Vi 

30  0 

43.5 

39. 750 

PJiub  «  T*b  ! 

30  0 

43  5 

39. 375 

ter 

27  0 

40,  5 

36. 375 

30.0 

27.0 

40.  5 

22.  5 

36.750 

?hi  p  pot.  p  qVi 

33  0 

30  0 

45  0 

24.0 

40.500 

28  5 

43  5 

38  250 

30  0 

28.  5 

42.0 

24.  0 

38. 250 

Tomato  catsuTD 

32.25 

b/41. 625 

34  5 

33  0 

48  0 

27  0 

43  125 

;S5^  solids  

33.0 

31.5 

45.0 

.25.5 

41.625 

Tomato  juice.. 

28 , 5 

28.87 

Tomato  paste 

25fo  salt  free  solids,..'.  

30.0 

45.0 

41.625 

335^  total  solids 

31.0 

46.5 

42.750 

Tomato  puree 

8,37/0  solids  

31.5 

28.5 

39.000 

12.00fo  solids 

31.5 

30,0 

39.375 

d5 


Case  weights  of  canned  vegetalDles  a/  ~  continued 

( In  pounds) 


Commodity 

48/#l 
picnic 

■ 

2-i/#2 

24/2% 

24/303 

6/#10 

1 

2 

3 

4 

5 

Tomato  sauce 

30.75 

Vegetables  mixed  (Julienne) 

31.5 

30.00 

42.0 

24.0 

39.000 

Turnips.     .  ' 

b/SO.OO 

b/  42.0 

b/ 39. 000 

Vegetable  juice  „  

24.  075 

38.520 

Vegetables  for  salad 

b/31.5 

30.00 

24.000 

39.000 

Miscellaneous 

HoTDs  cj.  _  

Pectin  d/ 

Condensed  soutds 

b/31.5 

a/  national  Canners  Association.     "Label  Weights  for  Canned  Poods",  19^1. 

b/  Fruit  and  Vegetable  Branch. 

c/  Hops  -  20/ 1-pound  cartons  =  20  pounds. 

d/  Pectin  -  20  pounds  liquid  pectin  =  1  pound  dry  100  grade  equivalent, 
ej  This  figure  is  used  only  for  obtaining  an  overall  figure. 


Case  weights  of  canned  vegetables  (special  cases)  a/ 

(in  -pounds) 


Commodity 

100/6 oz 

72/8  oz 

48/8  oz 

48/12  oz 

48/3  cyl. 
(46  oz) 

24/14  oz 

12/#5 

24/28  oz 

1 

2 

3 

4 

5 

6 

7 

8 

Tomato  catsup  

Tomato  juice  

Tomato  paste 
Tomato  sauce 
Pimientos 

40,625 

36 
36 

24 

36 

34,5 

21 

42 

a/  Fruit  and  Vegetable  Branch 
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Conversion  factors  for  frozen  vegetaoles 


Coramodi  ty 


Aspara!?ru.s  (spears  and  cuts) 
Beans: 

Green  ;  

Lima,  hulled  

Lima,  uiihulled  *  

Broccoli  

BrjLssels  sprouts  

Cauliflower  

Corn,  c^at  „  

Corn  on  cob 

Carrots  :  

Carrots  and  peas  

Peas,  hulled  

Feas,  unhulled  

Spinach  

Squash  „. 

Bhubarb . 


1.429 
1.053 

1.318 
2.000 
3.  333 
3.  333 
1.136 
2.703 
2,-703 
1. 047 
2.703 
1.923 
1.370 
1.176 


Fresh 

to 
frozen 


___2  

.46 

.70 
.95 
.  37 
.55 
.50 
.30 
.30 
.88 

,37 

\  945 

.37 

.52 

.73 

.85 


I  Average  percent 
I      peeling  and 
i     triinnin,£c  loss 


30 
5 
63 
45 
50 
70 
70 
12 
63 
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Conversion  factors  for  dry  beans  and  peas 


Commodity 

Clean out 
loss 

Unc le  aned 
farm  weight 
.  to  retail 
weight 

Retail  weight 
to 

uncle aned 

weight 

Weight  per 
bushel 
(pounds ) 



1 

2 

3 

A 

4: 

Dry  beans  -  all  :  

•  07 

.93 

1.075 

60 

Great  Northern  

.04 

.96 

li042 

60 

Michigan  and  New 

York  varieties  a^. 

.08 

,92 

1.087 

60 

California  varieties  b/ 

,  #07 

.  yo 

i  .  U  f  D 

fin 

Li  mas  

.08 

.92 

1.087 

56 

Blackeyes  

.10 

*  .90 

1.111 

60 

1  075 

60 

Dry  peas  -  all  

.08 

.92 

1.087 

60 

Split  peas  

2/ 

.80 

1.250 

Canned  beans 
 I   .  1. 


Commodity 

Weight  of  stated  size 
cans  in  pounds 

Weight  of  stated  size 
cans  to  pounds  dried 

Pounds 
canned  to 
pounds 
fresh 

ii  ^2 

#10 

#2 

#2-1 

#10 

1 

2 

3 

4 

5 

6 

7 

Kidney  

•1.250 

1.-875 

6.75 

.30 

.63 

2.25 

,30 

Lima  

1.188 

.33 

.28 

Beans  with  pork  

1.938 

6.875 

.65 

2.29 

.33 

Chile  con  carne(type2) 

6.68S 

■     „  ■    n       ■              -         -  -- 

.80 

.12 

Dehydrated  soups 


Commodity 

Percent 
.  water 
content 

Conversion 
to 

dry  content 

Bean  and 

pea 
content 
of  soup 

Pounds  soup 
to  pounds 
bean  and 
pea  content 

Farm  weight 
factor  for 
bean  and 
pea  content 

1 

2 

3 

4 

5 

Dry  beans  (Army)     /.  „ 

10.5 

1.12 

.80 

.89 

.96 

Dry  beans  (Navy):  -  • 

1.12 

•  50 

.56 

.60 

Dry  peas:                   ^  ■. 

■,%ole  (Army)  : ' 

11.6 

;  1;.13 

.80 

.90 

.98 

Split  (Army)  

10.0  ^ 

1.11 

.80 

.89 

1.11 

Y'lhole  (Navy)  d/ 

11.6 

1.13 

.50 

.57 

.62 

Split  (Navy)  d/  

10.0 

1.11 

.50 

,56 

.70 

a/  Includes  most  of  the  pea  beans  (navy  beans)  and  red  kidneys. 

bV  Includes  small  whites  and  pinl<:  varieties  -  general  factor  for  California 


varieties  is  ,06. 

c/  Included  in  total  loss  factor  which  represents  18^  loss.  Z%  milling  factor. 
^  Also  used  for  Red  Cross  requirements. 


Conversion  factors  for  fresh  fniit 


1 

Farm  weight 

Wholesale  weight 

Retail  weight 

 -  1 

From 

From 

■ 

Frnm 

■ '  Commodity 

retail 

From 

From 

who le sale 

From 

wholesale 

r/ 

retail 

farm 

b/ 

farm 

1 

3 

U 

5 

 =^  

6 

Apples  

1   1  on 

1.  c^l) 

1     lOC  7 
1.053 

cLin 

.  950 

.  cUU 

A-oricots  

1.  Uc  ^ 

1  Q"7 

1.  Uc/ 

•  yciu 

oon 

Avocadas  

T  1 

1.  d^Li 

1 ,  Uol 

•  005 

.  925 

.  o'JU 

Bananas   

!•  Ucl 

1  111 
1,  111 

1 ,  Uoc 

07  O 

.  979 

.  919 

.  yuu 

Berries  

1  IIP 

1.  1  (  D 

1  nR7 

Blackberries  and 

dewberries   

1. 

1  nc7 

tLlh 

.  f  uu 

Blueberries  and 

huckleberries  

1  ,  111 

T       /"""  C  "7 
1.057 

OCT  T 
.951 

.  94b 

t  yoo 

Currant  s  

It  \J^C. 

1  111 
1.111 

1  r\K7 
1.057 

or^  1 
.  951 

t  '-HO 

onn 

.  yuu 

G-ooseberries  

± » Kj^c. 

1  111 
1  t  11 1 

1  nc;7 

Qp;  1 

.  y5i 

o4(^ 

•  yuu 

Loganberries  

-L, 

1   Llo  0 
1. 

1  nc7 
1*057 

7  Lin 

,  yM-D 

7nn 
.  ( UU 

Raspberries  

1.  toL 

T  lion 

T  AC7 

1.0^7 

.740 

»  940 

Strav/berries  

1. 

1   Llo  0 
1.  '^^^y 

1  r^C7 
1.057 

7)l('^ 

t  /^O 

*  y+D 

7nn 
«  fUU 

Youngberries  

1»  lie 

1    1  7 
1.  1  /  D 

1.057 

con 
.899 

.  y^D 

.  05U 

Mixed  berries 

T     T  1  0 
1,  llcl 

i.  17 

T    r\cr  7 
1.057 

(7  n  n 

.  899 

«  94b 

.  05U 

Fruits  and  berries  

1.  c^U 

.  oUU 

Cherries               .       .  . 

1 «  lie 

1    1  7 
1 . 1  /  0 

1     ."^C  7 

1,057 

5zrici 

.  y^-o 

•  c50. 

Citrus  „  

1.  lU  / 

1.  145 

1    r>7)  1 
1.034 

.  903 

.  9b7 

C7  7 
.273 

Graxief  luit  

1    r\  OCT 

1 .  149 

1.049 

.913 

or*  "7 

.993 

•  S70 

Lemons  „  

1.074 

1,  111 

1.034 

.9:)i 

.907 

.  900 

Limes   ~.  

1.074 

1.  Ill 

1.034 

.931 

.907 

.  900 

Oranges  _  :>  

1.  Ill 

1.1^9 

I.O3U 

.  900 

.967 

.870 

Tangerines 

1.0b3 

1. 149 

T  /"NOT 

1.081 

.  941 

.925 

.  870 

Cranberries 

i.Oo3 

1.053 

.  950 

.  950 

Dates   

1,  Ucl 

1,  Uol 

.  925 

.925 

Figs  

J '00  3 

777 

»533 

GraDes 

-i,U59 

1  111 
1,111 

1   hLl  n 

qLlLl 

.  953 

.  yuu 

Melons 

\  1.  l-rc 

1  op;o 

1.  Uc>) 

271 
♦  C  f  1 

Ql  5Z 

.  yic 

•  cUU 

Cant  alouTDes 

\  1  tIlr 

■  1  •  IH-  C 

1    oc  n 
1.  250 

1.  u&y 

C7  1 
.  C  /  1 

.  yic 

«  cUU 

Watermelons  ^ 

1«  IH-O 

1  oc^r> 

I  n  KQ 

I I  Ucy 

C?7  1 

Ql  5; 

.  yio 

.  cUU 

Nectarines   

1    1  ll7 
|.1M-^ 

1  opin 
l»  c|;?U 

1  hqLl 

»  -(5 

Ql  k 
.  yi'+ 

•  CUU 

Olives  (fresh  only)  

!♦  Ill 

1  111 
1,  111 

0  / 

cy 

.  yUu 

.  yuu 

Peaches  

1. 1U3 

1.250 

1.09U 

.S75 

.914 

.gob 

Pears 

1.163 

1.250 

1.075 

.860 

.930 

.800 

iT         D  XilUilUXio   

1.163 

1.250 

1.075 

.860 

.930 

.800' 

Pineax>TDles   

1.0U5 

1,111 

1.06U 

.957 

.9^ 

.900 

plantains  

■  i.oai 

1.111 

1.088 

.979 

.919 

.900 

plums  and  prunes  (dried).. 

2.375 

2.597' 

1.09^ 

.U21 

.91^ 

.3^5 

Pomegranates  

1.1S8 

1.250 

1.053 

.8^2 

..950 

.800 

Prickly  Dears 

1.163 

1.250 

1.075 

.860 

.930 

.800 

Quinces 

1.165 

1.250 

1.053 

.8U2 

.950 

.800 

a,/  BAE. 

b/  Loss  from  spoilage  as  reported  by  various  types  of  retail  outlets,  New  York  City, 

etc.,  from  "Sales  of  Fruits'  at  Retail",  Rasmussen,  Quitsland  and  Cake, 
c/  Assume    no  loss  d-oring  retailing. 


Weights  of 


standard  containers  for  fruits 


Commodity 


Ar^ples 


Apricots  

I!7e3tern 


Avocados : 
California.. 
Florida  


Bananas., 


Berries,  frozen  pa.ck: 

Without  sugar  

3  a.nd  1  pack  

2  and  1  pack  


Blackberries. 


Cantaloup s 


Cherries : 

With  sttjms  

Without  stems 


Cranlierries- 


DewL)erries...... 

Figs,  fresh. 


Grapefruit-:  '.  - 
Florida..'...:....!. 
California 


Grapes  ...„  

Eastern 
Western. 


Lemons,  California. 

Limes  :.. 

Olives  


Unit 
1 


Bushel 
3ox  a/ 
Barrel 

Bushel  ' 
Crate  h/ 


Bo  X  c./ 

Box  d/ 

Bunch,  B  -  9  hands 


50- gal Ion  barrel 
50-gallon  barrel 
50~gallon  barrel 

quart  crate 

Stand.':5rd  45  crate  ej  • 

B'lishel 
mshel 
Flat  box  fj 

Barrel 
•|  barrel  boxg/ 

'24  quart  crate 

Box,   single  layer  h/ 

Box  i/. 
.    Box  j/ 

Bushel 
12  quart  basket  » 

Lug  box  kj 
4  casket  crate  1/ 
Keg  (2V.642  cubic  inches) 
Box,  isav/dust  pack  nj 

-  '  Box  oj    .  \  , 

Box  %J  -  :  ^ 

Lug  box  k/ 


Approximate 
net  weight 

 2  

48 
44 
140 

48 


13 
12  -  15 


45 


380 
425 
450 


36 


60 


65 


56 
64 
15 


100 
25 


36 
6 

80 
60 

48 
1.8 
28 
20 
m/  32 
34 

76 

80 
25  -  30 


Weights  of  standard  containers  for  fruits  -  continued 


Coramodi ty 


Oranges : 

Florida...:  

Califot*niav 


Peaches 


F-ear  s.:  r  

V7e  stern ..... 


Pineapple  

P'luin  s  and '  p  rune  s., 


Quinces.. 


Raspberries  

StrawlDerries. 


Tangerines,  Florida. 
Watermelons*.  


Unit 


Box  %J 
;•  Box  ]y 

Bushel 
Lug  "box  k/ 

<    '  Bushel ■ 
■Box  £/  ■ 

Crate  oJ 


■    •  '  Bushel  ' 
Crate  t/ 
-Siii  tease  lug  rj 

!^shel ' 

24  quart  crate 

24  quart"  crate 

:l-  strap  s/ 

Melon  of  average 
or  medium  size 


Approxift'S,'fr& 
net  weight 


90 
70 

48 
20 

50 
46 

70 

56 
20 
16 

48 

36 

36 

40 

25 


Source:  Agricultural  statistics,  1942. 


_  a/  Approximate  inside 
h/  Approximate  inside 
cj  Approximate  inside 
d/  Approximate  inside 
e/  Approximate  inside 
fj  Approximate  inside 
£j  Approximate  inside 

^-h/  Approximate-  inside 
iy  Approximate  inside 
jy  Approximate  inside 
k/  Approximate  inside 
ly  Approximate  inside 
m/  A"bout  13  pounds  of 

thus  making  the 
n/  Approximate  inside 
oj  Approximate  inside 
p/  Approximate  inside 
£/  Approximate  inside 
rJ  Approximate  inside 

■  s/  Approximate  inside 


dimensions  lOj-  x  11-Jr  x  18  inches, 
dimensions        x  16  x  16  l/8  inches, 
dimensions  3  3/4  x         x  16  l/8  inches, 
dimensions  4  3/l6  x  13j-  x  16  l/8  inches, 
dimensions  12  x  12  x  22  l/8  inches, 
dimensions  3  3/4  x  11-|  x  14  l/8  inches, 
dimensions  9j  x  10|  x  15  inches, 
dimensions  1  3/4  x  11  x  16  l/8  inches, 
dimensions  12  x  12  x  24  inches, 
dimensions  11^  x  ll^j  x  24  inches, 
dimensions  5  3/4  x  13|  x  16  l/8  inches, 
dimensions  4  3/4  x  16  x  16  1/ 8  inches. 

sawdust  are  required  to  pack  32  pounds  of  grapes  in  a  keg, 
total  weight  a'oout  45  pounds, 
dimensions  7  3/4  x  15  x  18  3/4  inches, 
dimensions  10  x  13  x  25  inches, 
dimensions  8^-  x  11-|  x  18  inches. 


dimensions  12  x  10|  x  33  inches, 
dimensions  3j  x  11  x  18, inches, 
dimensions  6  x  12  x  24' inches. 
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Container  weights  of  canned  fruit  pulp  _a/ 

(in  pounds) 


Commodity 

■   

Case  6/10 

Barrel 

50-gal.  barrel 

1 

2 

3 

Apple  (sliced,  pie  pack) 
Apricots ■ (pie  pack) 
Cherries,  R.S,P,   (water  pack) 

36.00 
59.75 
b/  38.625 

Peaches  (pie  pack)  

Prunes  (water  pack) 

b/  39.75 
h/  39.00 

Strawberries  

350 

Citrus  fruits 

c/  435 

Grapes  (pie  pack) 

b/  39.75 

a/    N.CoA.  "Label  Weights  for  Canned  Foods"  1941. 

Fruit  and  Vegetable  Branch  -  April  25,  1943. 
c/    Orange  marraalade  pulp  or  orange  and  grapefruit  pulp  and  peel. 
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Conversion  factors  for  frozen  fruit 


Loss  factor 

in  percent 

Fresh 

Frozen 

Fr^j-it  to 

fresh  to 

to 

to 

sugar  ratio 

Commodity 

fro  zen 
a/ 

frozen 

fresh 

mm/ 

1 

2 

3 

4 

AtidIp*^     lMorth.wp  Qtprii 

57 

50 

J.  .  V 

5  •! 

Apples,  Eastern  

48.5 

.60 

1.65 

5:1 

Apricots  

23 

1.00 

1.00 

3:1 

Blackberries 

r 

.95 

1.05 

None 

Cherries,  sour  -oitted 

23.5 

.91 

1.10 

4:1 

Cherries,  sweet 

16 

1.00 

1.00 

4:1 

Currants 

.96 

1.04 

None 

GooselDerries 

t 

.91 

1.10 

None 

Grapes   

15 

.83 

1.20 

None 

Huckleberries 

11 

.89 

1.12 

None 

Peaches 

28 

1.00 

1.00 

3:1 

Pineapple 

50 

.625 

1.60 

4:1 

Pranes,  with  pits 

cj  4 

1.30 

.75 

None 

Prunes,  without  pits  

15 

1.20 

.85 

None 

Stravrberries,  ^Tith  stem 

12 

1.20 

.85 

3:1 

Strav^berries,  hulled  

5 

1.30 

.75 

3:1 

Youngberries  &  dewberries 

5 

.95 

1.05 

None 

bJ  Processed  Foods  Branch,  FDA. 

b/  Anount  of  sugar  permit tvid  under  OFA  rationing  Order  No.  3  as  of  May  1943 

(subject  to  revision).  Maximum  amount  of  sugar  allowed  is  usually  used  by 
processors  according  to  Secretary  of  Frozen  Fruit  Packers  Association. 

cJ  Most  frozen  are  uith  pits. 
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Wl'ieat  content  and  conversion  factors 

(l  "bushel  of  wheat  ^ 


37 


for  v/heat  and 
:  60  pounds) 


wheat  products 


Coramodity 


Wheat ,  whole  grain  or  cracked 


White  flour 


Whole  wheat  flour  or  meal  oj 


Breakfast  .cereals  c_/ ; 

Ready-to-serve  and  uncooked  wheat 
cereals  -  Average  


Eeady-to- serve  wheat  cereals  -  Average 


Specific  ready-to-serve  wheat  cereals: 

Shredded  wheat  

Flakes  or  puffed  

Wheat ies 


Uncooked  cereals: 
Wheat  meal  f/  


Cream  of  wheat  

Whole  wheat  meal 


Unit 


Pound 
Bushel 
Lon/  ton 
Short  ton 

Po-und 
50-lb. 

Barrel  sj 
Long  ton 
Short  ton 

Pound 
50- Ih. 

Ba,rrel  a/ 
Long  ton 
Short  ton 


Poland 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 
d/  lb. 

cj  6ofb  It). 

Po'ond 
Pound 
Pound 

Poujid 
Long  ton 
Short  ton 

Pound 


Pounds  of 

wheat 
per  unit 


1 
60 
22U0 
2000 

i.Ur.'E 

■  10  M 
276 
3i^U 
2£l6 

1.102 
^5.10 

216 
2Ubg 
220'l 


1.176 

2353 

1.0^') 

235B 
2105 

.U2I 

.63:^ 

1.020 
1.111 
1.03^ 

1.75£ 

393s 
3516 

1.818 


Bushels  of 
wheat 
per  unit 


Same  as  whole  wheat 


.01, 
1. 

37.333 
33.333 

1.17'^ 

52.57 

U6,q3 
.018 

U1.1H9 
3^.71 


.020 
^3.^2 
39.22 

.01- 
39.30 
35.09 
.007 
.011 

.017 

.019 

.017 

.029 
65.632 
58.6 

.030 

flour   


Macaroni,  spaghetti,  etc.  £/ 


Canned  spaghetti  and  meat  balls  hy 


Semolina  £/.. 


Poimd 

1.72^ 

.029 

50-lb. 

86.21 

1.^3  7 

Long  ton 

38  62 

6^.37 

Short  ton 

3UU8 

57.^7 

Pound 

.12^  . 

,  002 

^5-*lh.  case 

5.62^5 

•09"^" 

30-lb.  case 

3.75 

.062 

Long  ton 

280 

U.567 

Short  ton 

250 

U.16 

Pound 

1.667 

.02  8 

Long  ton 

3733 

62,222 

Short  ton 

3333 

55.556 
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Wheat  content  and  conversion  factors  for  wheat  and  wheat  products  ~  continued 

(1  "bushel  of  wheat  -  6o  pounds) 


Commodity 


Protein  cereal  concentrate  (for 
Lend-Lease)  i/  


Crackers,  "biscuits,  etc,  h/: 

Hardtack 


Whole  wheat  crackers 


Soda  crackers  jy 


G-raham  crackers  j/  

Type  C  "biscuit  (or  C  square). 


Type  K-1  biscuit 


Type  K-2  hiscuit 


Bread 


J./ 


Army  field  rations  k/ : 

K  

c  ■  

Mountain  ,  

Jungle   ^  

5  in  1   ,  

Desert   


Unit 


Pound 
Long  ton 
Short  ton 


Pound 
7-oz. 
50-llD. 

Long  ton 
Short  ton 

Pound 
50-lb.' 

'Long  ton 
Short  ton 

Pound 
LojI.-'^  ton 
Sliort  ton 

Pound 

Pound 
50-lb, 

Long  ton 
Short  ton 

Pound 
50-lh. 

Long  ton 
Short  ton 

Pound 
50-.l"b. 

Long  ton 
Short  ton 

Pound 


1000  rations 

Ml  II 
II  II 
II  II 
It  (1 
It  11 


Pounds  of 

wheat 
oer  unit 


.28 


627 
560 


1.295 

2902 
2591 

,7^0 
3S.019 

1703 
1521 

1.197 

26SI 

239^!- 

.692 

1.012 
"50.^97 

2267 

2,024  . 

.37^ 

18.580 

8-^2 
7)43 

.573 

28.  bR2 

128U 
11^6 


.^73 


287 
U75 
U70 

3£7 
501 

2§L 


Bus'Hels  of 
wheat 
per  unit 


3 


.OOo 
10.^5 
.  5.33 

.022 
.009 
1.0  80 
^48.^62 
^3.18 

.01'^ 
•  .63H 

28.392 
25.35 

.020 
UU.68S 

39.9. 
.012 
.017 

37.7f9 

33. 7 --^ 

.006  • 
.310 

13. &06 
12.38 


.010 

92 

19.1 


21.3^'^ 


.015, 

7.9 
7.g 
6.5 

U.8 


a/  One  barrel  of  flour  ~~  I96  pounds, 
b/  Agricultural  Statistics,  13^2. 
cj  'BAE. 

d/ "Army  assorted  cereals:    hofo  wheat,  Uaf,  oats,  and  20^^  corn. 

e/  IJav:/  ready-to-eat  cereals:     bOi  ?;heat ,  ZOfo  corn,  and  20^  rice. 


I 
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Wheat  content  and  conversion  factors  for  \7heat  and  '"heat  products  -  continued 

f/  Use  this  factor  for  uncooked  wheat  cereals,  Army  or  Navy  unless  otherwise 
specif  ied. 

eJ  bae'. 

h/  Computed  from  Army  specifications. 

%j  Specification  requires         rolled  oats  or  trhole  wheat.    Use  al:out  equal 

quantities  of  each, 
ji/  Food  and  Drug  Administration, 

k/  Computed  from  components  of  Army  rations,  as  submitted  'by  the  Army,  and  Army 
specifications. 


Plour  content  of  wheat  products 
(Pounds  flour  per  100  pounds  product) 


Whole  wheat  flour 

White  flour 

Commodity 

1 

2 

Hardtack 

92 

Whole  wheat  crackers   

69 

Soda  crackers 

85 

Grahaju  crackers 

39 

Type  C  biscuit  (C  square) 

19 

57 

TvTDe  K~l  biscuit   

12 

17 

Type  K-2  biscuit  

52 

Bread 

T?hite    • 

62 

V<hole  wheat 

61 

Raisin  

52  - 

Yield  of  whea.t  products 

Pounds  yield 

Percent 

Commodity 

per  bushel 

yield 

1 

2 

White  flour 

42.6 

71 

Whole  wheat  flour  or  meal   

54.4 

91 

Breakfast  cereals: 

Ready-to-serve  and  uncooked  wheat 

cereals  ...   

51 

8^ 

Ready-to-serve  wheat  cereals 

57 

95 

Shredded  wheat 

98 

Flp-kes  or  Duffed 

5^ 

90 

Wheat ies 

55 

96.7 

Uncooked  cereals: 

Wheat  meal 

3^.1 

-  ^6.9 

Crea-m  of  wheat 

33 

55 

Macaroni,  spaghetti,  etc. 

3U.S 

58 

Semolina 

36.0 

60 

ho 


Eye  content  and  conversion  factors  for  rye  and  rye  products 

(l  "bushel  of  rye  =  5^  pounds) 


Coriimodity 

Unit 

Pounds  of 

rye 
per  unit 

Bushels  of 
rye 
per  unit 

1 

2 

3 

Rye,  unprocessed  

Pound 

1 

.0178571 

Bushel 

1 

Lonp;  ton 

22^0 

ho 

Short  ton 

2000 

35.71'^ 

Cracked  rye  (for  USSR)  a/   

Pound 

1.0571^3 

.0188776 

(Use  this  for  rye  flour  for  USSR) 

Barrel  'bj 

207.2 

3.7 

Long  ton 

2368 

U2.286 

Short  ton 

37.755 

Rye  flour  c/ 

Pound 

1.71^4286 

.0306122 

Barrel  ^ 

336 

6 

Long  ton 

38^0 

68.")7l 

Short  ton 

3U29 

61.22U 

a/  Yield:  53  pounds  per  bushel  or  9'^*  6  percent. 
hj  One  "barrel      I96  pounds. 

£/  Yield:  32.7  pounds  yer  bushel  oi'  5£»3  percent. 


Corn  content  and  conversion  factors  for  corn  and  corn  products  a/ 

(1  "bushel  of  corn  -  ^6  pounds) 


Commodity 


Unit 


Pounds  of 

corn 
per  unit 


Bushels  of 
corn 
oer  unit 


3 


Corn,  improcessed 


Gornmeal 


Hominy  and  hominy  grits. 


Breakfast  cereals  -  all  ready-to-serve  


Corn  flakes 


Cornstarch 


Pearl  starch  (rougher  grade)  d/.. 


Corn  sugar  -  Average 


Dextrose  (Sfa  moisture) 


G-lucose,  anhydrate  (Lend -Lease). 


Glucose,  monohydrate  (Lend -Lease). 


Pound 
Bushel 
Long  ton 
Short  ton 

Pound 
50- lb. 

Barrel  hj 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 
Lb.   (20<b)  cj 

Pound 
Long  ton 
Short  ton 

Pound 

Uo-ro. 

Long  ton 
Short  ton  ■ 

Pound 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 

Pound 
Long  ton 
Short  ton 


1 

2000 

1.571^3 

^08  ■  ■ 
3520 
31U3 

1.866^67. 
Uigi  . 

3733. 

1.866667 

^181 

3733 

.373333 

2.60U651 

523^ 
5209 

1.623188 

b^.928 

3636 
32^6 

1. "5  SO  909 
356U 

3182 

I.S6667 

UI8I 

3733 

2.03636 

U073 

2.213^3^ 

Uq58 

2.036364 

U561 
i+073 


.0178571 

1 

ho 

35.71^ 

.0280612 
1.U0306 

5.5 

62.857  ' 
56.122 

'  .0333333 
7^.667 
66.667 

.0333333 
7^.667 

66.667 

.0066667 

.0^65116 
10U.186 
93.023 

.0289855 
1.159^ 
6^.928 

57.971 

.028^091 
63.636 
56. 818 

.033353 
7U.606 

66,667 

.03636H 

CI.H55 
72.728 

.0395257 
88.53^ 
79.051 

.O3636U 
8I.U54 
72.728 
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Corn  content  and  conversion  faxtors  for  corn  and  corn  products  a/  -  continued 

(l  "bushel,  of  corn  -  56  poun6.s) 


Cornmodit.y 


G-lucose  (corn  s.^rrup  with  ^2:^  moisture), 


Pound 
#10  can  e/ 
6/#10  cans  fj 
G-allon  gj 
Long  ton 
Short  ton 


Pounds  of     1    Bushels  of 


corn 
per  unit 


corn 

per  unit 
_ 


a/  All  factors  computed  from  yields  per  Ijushel  given  \)j  BAE. 
■  'bj  One  barrel  of  cornmeal  =  I96  po^unds 

c/  Array  and  Navy  assorted  cereals  are  20  percent  corn  cereals, 
d/  Use  this  factor  for  laundry . starch, 
ej  #10  can  =  8.6  pounds, 
f/  6/#10  cans  -  51.6  pounds. 
Gallon  =  11.5  pounds. 


Yield  of  corn  products 


.O2U57OO 
.2113022 
1.2678 

.2825553 

55.037 

Uq.iUo 


Commodity 

Pounds  yield 
per  bushel 

percent 
yield 

1 

2 

Cornmeal  „, 

35.6 

30 

30 

21.5 

3^+.  5 
35.2 
30.0 

.  27.5 
25.3 
27-5 
^0.7 

63.6 
53.6 

53.6 

61,6 

62.9 
53.6 

^9.1 
45.2 
U9.1 
72.7 

Hominy  and  hominy  grits 
Beady- to  serve  "breakfast  cereals: 
Average   

Corn  flai:es  

Corn  starch  .... 

Bearl  starch  (rougher  grade) . 

Corn  sugar  -  Average 
Dextrose,  8^^  moisture  , 
Glucose,  anhydrate  (Lend-Lease) 
;  Glucose,  monohydrate  (Lend-Lease),.,. 

glucose  (corn  syrup  with  hz^o  moisture:)   
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Oat  content  and  conversion  factors  for  oats  and  oat  products 

(1  "bushel  of  oats  =  32  pounds) 


Unit 

Pounds  of 

oat  s 
per  unit 

Bushels  of 
oats 
per  unit 

1 

2 

3 

 ,  

Oats,  uniDrocessed 

Pound 

1 

.03125 

Bushel 

32 

1 

Short  ton 

2000 

62.50 

- 

Rolled  oats  a/  

Pound 

1.777^^^ 

.055556 

711 R  Uli 

Long  ton 

^^982 

Short  ton 

355b 

111.11- 

Lb.   {hofo)  cj 

.711112 

.022222  • 

K-1  "biscuit  d/ 

Pound 

.206 

.oo6^UU 

Long  ton 

U61 

Short  ton 

111  0 

'-rid 

12 .  cy 

Protein  cereal  concentrate  (L.end  Lease)  e/... 

Pound 

Mm 

.011063 

Long  ton 

1115 

2^.78 

Short  ton 

996 

22.12 

Army  rations:  ' 

K  

1000  rations 

77 

2.i| 

Mountain  :.  

H  tl 

130 

4.1 

June:le  

II      .  II 

35  ■ 

1.1 

5  in  1   

If  11 

90 

2.8 

Desert 

II  II 

77 

2.U 

a/  Yield:     IS  pounds  per  "bushel  or  56.3  percent, 
b/  One  "barrel  rolled  oats  =  I96  pounds, 
cJ  Army  assorted  cereals  are  ^0  percent  oat  cereals, 
d/  11,6  percent  oatmeal. 

e/  Formula  calls  for  56  percent  rolled  oats  or  whole  wheat.    Approximately  equal 
quantities  of  each  are  used. 
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Barley  content  and  conversion  factors  for  barley  and  barley  products 

(l  "bushel  of  barley  ~  Ug  pounds) 


Commodity 

ijnit 

Pounds  of 

ba.rley 
per  unit 

Bushels  of 
barleji^ 
per  unit 

1 

2 

3 

Barley,  unDrocessed 

Pound 

1 

.0208-^33 

1 

46.667 
U1.667 

Bushel 
Long  ton 
Short  ton 

22U0 
2000 

Barley  flour 

Pound 

2, 20^408 
H32 

UUog  ■ 

,0U591SU 

9 

■  102.8^7 
91.537 

.-    i  ■         ■  •  • 

Barrel  aj 
•Long  ton 
Short  ton 

Malt  

Pound 
Bushel  by 
Long  ton 
Short  ton 

1.283^2 
^3.636 

2875 
2567 

.0267380 
.9090909 
59.  S9 

53. 

; 

jjd-j.  xcy  cerea±      iroo  *  Darie\?^j 

Pound 

1.28205 

2872 

25  6U 

,0267094 

^9.829 
53.U19 

Long  ton 
Short  ton 

Pearl  barley  , 

Pound 

2.8571U 

6U00 
571^ 

.0595238 

133.333 
119. o4g 

Long  ton 
Short  ton 

Army  raijions: 
G 

1000  rations 

1^.5 

109»5 
10.7 

12,^ 

.30 

2.28 
•  22 
.26 

,  Mountain 

n  fi 

Jungle  

It  If 

5  i^i-  1 

ti  It 

a/  One  barrel  of  flour  =  196  pounds, 
b/  One  bushel  of  malt  ~  3^  poimds. 


Yield'  of  barley  products 


Commodity 

Pounds  yield  • 
per 'bushel 

Percent'    '.  ^■  ' 
yield 

1 

■  ^2'  ■ 

Barley  flour 

21.8 

37.^ 

37.^ 
16. g 

77.9 

72 

35 

Malt  a/.,. 

Barley  cereal  ("Pot"  barley)  

Pearl  barley   

a/  One  bushel  of  barley  yields  1.1  bushels  malt. 
One  bushel  malt  =  3^  pounds. 


^5 


Conversion  factors  for  rice  and  rice  products 
(1  bushel  of  rice  =  45  pounds) 


Commodity 

1  

Unit 

Pounds  of 
milled  rice 
per  unit 

1 —    ■  ■  — 
Pounds  of 
rough  rice 
per  unit 

Bushels  of 
rough  rice 
per  unit 

1 

2 

3 

4 

Rice,  rough.  

Pound  a/ 

,6358025 

1.00 

.0222222 

Bushel 

28.611 

45.00 

1.0 

Bag  or  pocket 

63.580 

100.00 

2.22222 

Barrel 

103 

162.00 

3.6 

Short  ton 

1272 

2000 

44,444 " 

Long  ton 

1424 

2240 

49.778 

Rice,  milled  :  „  

Pound 

1.0 

1.572816 

.0349515 

Bag  or  pocket 

100.0 

157.2816 

3.49515 

Short  ton 

2000 

3146 

69.903 

Long  ton 

2240 

3523 

78.291 

Rice,  brovm  b/ 

Pound 

. 7923077 

1.24615 

,0276923 

' Short  ton 

1585 

249  2 

55,385 

Long  ton 

1775 

2791 

62.031 

Rice  flakes  c/ 

?  ound 

,97087 

1. 527005 

.0339335 

Short  ton 

1942 

3054 

67.867 

" Long  ton 

2175 

3420 

76.011 

d/?ound  (20^) 

.1942 

.3054 

,0067867 

Puffed  rice  (same  as  milled) 

Rice  starch  e/  

Pound 

1.33 

2.097088 

,0465903 

Short  ton 

266  7 

4194 

93.18 

Long  ton 

2987 

4697 

104.35 

Army  rations: 

Mountain 

1,000  rations 

41.7 

65.6 

1.46 

5  in  1  

1,000  rations 

62.5 

98.3 

2.18 

One  poimd  rough  rice  =  .8086  pound  broiwi  rice, 
b/  Yield:  about  130  pounds  brovm  rice  per  barrel  (162  pounds)  rough  rice  or  80 
percent. 

c/  Bureau  of  Agricultural  Chemistry  and  Engineering.    Rice  flakes  are  made  from 

milled  rice  mth  about  3  percent  cellulose  from  hulls  added.  Yield:  103  pounds 
rice  flakes  -oer  100  pounds  nilled  rice. 

d/  SavT  assorted  cereals  are  20  percent  rice, 

ei  Yield:     75  pounds  per  100  pounds  milled  rice. 
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Conversion  and.  waste  factors  for  nuts 


Conversion  factors 

Waste  factors 

Shelled 

Un  she lied 

Retail  weight 

Parraers  stock 

nnTnTnoi'l  t  ■t"\r 

.  to 

to 

to 

to 

• 

un shelled 

shelled 

farmers  stock 

retail  \7eight 

1 

2 

3 



Tree  nuts: 

2,5  av,^. 

Almonds: 

Import  ed 

3.333 

.300 

1.031 

.97 

California 

2.22 

.450 

FillDerts 

2.22 

.  450 

1.031 

.97 

Pecans 

2.50 

.400 

1.031 

.97 

Walnut  s : 

English 

2.38 

.420 

1.031 

.97 

Black 

8.33 

.120 

Brazil  • 

2.00 

.500 

CashejY 

4.55 

.220 

Chestnut  s 

1.2 

.233 

Pistachio 

•  2.0 

.500 

Pignolias 

1.3 

.769 

Source:    Division  of  Historical  and  Statistical  Research,  BAE. 
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Sugar  content  and  conversion  factors  for  sugar 
and  products  containing  sugar 


Item 


Cane  and  "beet  sugar  \J : 
G-ranulat jvl,  lump,  "brown, 
confectioners '  

Lump  s'ogar  „  

Powdered  sugar   

Invert  sugar 

Products,  containing  sugar: 
Jellies,  j  am  s  oj  


Marmalade  c/ 


Apple  "butter  c/. 


De'hydrated '  fruit  spread  d/. 


S'ountain  s?/-rup 

(fruit  squashes)  e/ 


Canned  fruits  and  juices  f/: 
Citrus 

ITon-citrus  „  

Canned  vegetables  g/  


Unit 


Pound 
Long  ton 

4-0 z.  pkg. 
8-0 z.  pkg. 

Po-iJJid 

Pcund 


Pound 
U-0  2,  can 

#2  can 
#10  can 
6/#10  cans 
12/#10  cans 
Long  ton 

Pound 
H-oz,  can 

#2  can 
#10  can 
6/#iO  cans 
Long  ton 

Pound 
#2  can 
#10  can 
6/#10  cans 
Long  ton 

Pound 

Lons:  ton 


?o-und 
Long  ton 


2U/#2f 


3"  cans 


2U/#2^-  cans 
2U/#2  cans 


iPounds  of  Pounds  of 


Pounds 


Weight  of.       _     ^   ,  . 

I  r-eiined  iraw  sugar    of  corn 
unx u      i  i 
in  i^ounds      ^Sar     \  per  unit  sugar 
per  unit  |       a/        poer  unit 


1 

22^0 


.25 

..50- 


1 

.25 

1.5 

g.25 

49.5 

Q9 


22U0 


1 

.25 
1.5 


22^0 


1 

1.^375 
7.5 


22U0 
1 

22U0 


1 

22U0 


U5 
45 

30 


I 


1 

^2^0 


.25 
.50 

.97 


SO 


.6111 
.152s 
.9167 

5.0U16 

"'95 


30.  2^ 


bO.UQg-q 

1369 


.6b33 


.1658 


5. 30  64 
31.8384 


lUSo 


.317^ 
.4^63 

2. 3805 
14.2830 

711 


.53bi 


1201 


1232 


1.6 
5.6 

.69 


1.07 

2396.8 

.2675 
.535 

1.038 
8.56 


.6539 
.1635 

.9808 

5.3945 
32.3670 

64.7338 

1465 

.7097- 

.177^^ 
l.064b 

5.6778 
34.0671 

1590 

.3396 
.4881 

2.5471 

15.2828 
761 


1285 


.5736 


.3I8 


.5S85 


1.7 

6.0 
.74 


Sii.^cir  content  and  Conversion  .factors  for  sugar 
and  products  containing  sugar  -  continued 


Item 

Unit 

Weight  of 

unit 
in  pounds 

Pounds  of 
ref 3  nod 

suga?:' 
per  ui?.it 

Pounds  of 
raw  sugar 
per  unit 
a/ 

Found.s 
of  corn 

su£"a,r 
per  unit 

1 

2 

3 

5 

"Products  containing  sugar 

(Continued) : 

Mincemeat  h/ ; 

TvDe  i»   ^maxe  17„Sfi 

.0^ 

moisture)  

Pound 

1 

n30 

•  321 

Tjrpe  B  (max,  30f^ 

.235U 

moisture)  

Pound 

1 

o22 

0O3 

Type  C  ("Fancy")  

Pound 

1 

,18 

01926 

Ice  cream  iy  •  

Pound 

1 

.13 

01391 

Quart 

c  l'")27'5 

^.63^4 

Gallon 

0611 

06538 

Ice  cream  mix,  dry  .y  

Pound 

1 

o339- 

.3632 

LoniP^  ton 

22U0 

760 

81U 

Sweetened  condensed  milk 

Pound 

1 

0^1-231 

«4^27 

2U/ lU-o  Zc  ens 

17t7702 

i9cOiUi 

Long  ton 

22U0 

9^-8 

lOiU 

Hard  candy  d/  

Pound 

1 

.60 

.6U2 

.15 

Long  ton 

22U0 

13UU 

J 

1^4-38 

336 

Candy  m  field  ration  C  d/.. 

Pound 

1 

r-  C 

.  o5992 

T  IT 

.15 

Long  ton 

22U0 

I25U 

13U2 

336  \ 

Chewing  gum  k/  !  

Po'ond 

1 

.75 

.8025 

1000  sticks 

at      f^r.  each 

60  6139 

U.q6oU 

5.3076 

Chocolate  D  "bar  d/  • 

pound 

1 

,364 

.3895 

oz»  Dka:, 

«25 

.091 

.097^ 

Long  ton 

22U0 

872 

Chocolate,  slah  for  U.K. 

Pound 

1 

.20 

.21U 

Long  ton 

22^0 

U79 

PM  cocoa,  sweetened  

Pound 

1 

„bO 

p642 

Long  ton 

22U0 

I3UU 

l'43S 

PDA  instant  cocoa  :  

Pound 

1 

.325 

•  0 

12-0 z,  "box 

•  2U38 

.2609 

Long  ton 

22UO 

728 

779 

Cocoa  beverage  component 

of  Army  rations  d/  

Pound 

1 

.55 

.5285 

Sugar  content  and  conversion  factors  for  sugar 
and  products  containing  sugar  -  continued 


Item 


Products  containing  sugar 
(continued) : 
Dessert  powder,  gelatine  h/. 


Dessert  powder,  starch  h/. 

Crackers,  v/nole  wheat  d/  

Sq\iare  "biscuit,  type  C  d/.. 

Biscuit,  type  K-1  d/  


Biscuit,  type  K-2  d/ 


Malted  milk  dextrose 
tablets,  type  I  d/. 


Dextrose  tablets  (flavored) 
type  II  aj  


Lemon  juice  powder, 
synthetic  d/  


Army  rations  1/  K   

C  

D   

Mountain 

Jungle   

5  in  1   

Bail-out 
Desert  .. 


Unit 


T.A  Tl         "h  r\  "H 

?pUn 

Pound 

1 

TiTi  msy  ton 

Pound 

1 

T     in  r*    4*  n 
±jO  lig     tr  0 11 

Pound 

1 

(      U  /i  •      }  JJ^Z>  * 

• 

ijong  oon 

jr  ounu 

J. 

7-oz.  pkg. 

Long  ton 

Poujid 

± 

7-oz.  pkg. 

iiong  uon 

Pound 

1 

lU-oz. 

• 

3-0  z. 

* 

Long  ton 

22^0 

Pound 

1 

lU-oz. 

• 

3-0  z. 

• 

Long  ton 

22^40 

Pound 

1 

Long  ton 

22U0 

1000  rations 
II 

II 

n 

II 

It 

II 

II 


Weight  of 

unit 
in  pounds 


.^375 


.^375 


.^375 


.275 


.1875 


Pounds  of 
refined 

sugar 
per  unit 


3 


190U 


.85 


i6go 


.75 


269 


.12 


.0725 
.03172 

162 

.ok 

.0175 

89.6 


193 


.086 

.03763 


Pounds  of 
raw  siagar 
per  unit 
a/ 


k 


2037 


.9095 


.SO25 


1792 


15s. 5 
2U6.8 
273.0 
522.3 

2^2,1 
32U.1 

96 

219.'+ 


.128U 


288 


.0776 
.03395 

17^ 

.0^28 
.01873 

95.  S7 


206 


.092 

.o^ce6 


Pounds 
of  corn 

sugar 
per  unit 


170 
265 
292 
560 
260 
3^8 
103 
235 


.807 
.7061 

.1513 


ISDS 


.960 
.S^O 
.180 


a5o 


896 

115 
23 

15 
26 

16 

217 

109 


.^0 


50 


Sugar  content  and  conversion  factors  for  sugar 
'and  products  containing  sugar  -  continLied 


a/  Refined  sugar  x  I.07.    This  is  cane  or  beet  sugar, 
b/  Bureau  of  Agricultural  Chemistry. 

oj  Computed  from  Federal  specifications.     It  is  permissable  to  substitute  com 
;         sug^ars  as  follows:     If  dextrose  is  used,  laay  substitute  up  to  20  percent  0 

sweetening  ingredient  solids;  if  corn  syrup  is  used,  may  substitute  up  to 

2^  percent  of  sweetening  ingredient  solids. - 
d/  Computed  from  Army  specifications, 
e/'  Sugar  Division,  FIA. 

tj  Computed  on  the  basis  of  OPA.  allotments  of  sugar  to  canners  for  19^3  pa-ck. 

Applies  to  all  fruits  except  figs  and  pineapples. 
Computed  on  the  basis  of  OPA  allotments  for  19^3  pack.    Applies  to  beets,  . 

carrots,  corn,  peas,  carrots  and  peas  (mixed  vegetables),  succotash,  and 

baked  beans  only, 
h/  Computed  from  Federal  specifications. 

%l  Percent  of  sugar  in  Federal  specifications  is  I5  percent  or  more;  however, 
]>       13  percent  is  a.  closer  approximation  of  actual  practice  at  present  time. 

Bureau  of  Dairy  Industry,  November  9»  19^2, 
J/  1,8  pound  ice  cream  mix  makes  1  gallon  ice  cream  by  adding  water,, 
k/  Food  and  Drug  Administration. 

Computed  from  components  of  Army  rations  as  submitted  by  the  War  Department. 


Syrup  and  solidr;  content  of  syrups  r^J 
(Minimum  standards  for  s:,a'ups  purchased  "by  the  U.S.  Government) 


Pounds  syruTj  content 

Type  of  syrup 

Unit 

Total 
1 

Cane 
2 

Corn 

3 

Maple 
U 

1    cLIlU.    1  i  >    C  alio 

Jr  ouncL 

1.00 

1.00 

#10  can 
6/#10  cans 
Gallon 

8.1+375 
50.6025 
11.25 

8.^375 
50.6025 
11.25 

- 

#10  can 
6/#10  cans 
ira-iion 

1  on 

8.5625 

51.375 
11.5 

•  1? 

1.28UIt- 

7.7063 
1.725 

.  CO 

7.2781 
43.  b  6  87 

9.775 

- 

IV  maple   

Pound 

1.  00 

1 , 00 

Grill  fin 

11.00 

11.00 

V  sugar  and  ma-ule 

Pound 

1.00 

.75 

.25 

*  —  —     —    ■-     — 

Pounds  minijiaiQ  solids  content  required  'bj 

Type  of  syrij-p 

Unit 

Total 
1 

Cane 

Corn 

3 

M£5)le 

k 

x'OuncL 

.70 

5.9063 
35.^218 

7.275 

.70. 

5.9063 

35.1+218 

7 .  ^^75 

#10  can 
6/#10  cans 
Gallon 

iii  corn  ana.  reimers  

Pound 
#10  can 
6/#10  cans 
Gallon 

.7^4 
6. 3363 
38.0175 
8.510 

.11 

.9^1'^ 
5.6513 

1.2650 

.63 

5.39^1+ 
32.3662 
7 .  2I+5 

1    1  /        TV*  <^  *rt    1  ^\ 

iv  n.iaiDj.e 

Pound 

.65 
7.15 

.65 

Gallon 

7.15 

V  sUiSrar  and  maple 

Pound 

.65 

.^875 

.1625 

a/  ]?ederal  Specification  JJJ-S-351a. 
b/  Includes  sugar  and  non- sugar  solids. 


Average  weight  of  syrups  a/ 


T5rpe  of  syrup 

Poiuids  per  gallon 

Corn 

11.50 
12.00 
11.00 

11.75 
11.1+0 

11.25 

Honey  

Maple  . 

Molasses  (edihle)-  .  

Sorgo   

Sugarcane   

a/  Agricultural  Statistics,  I9I+2, 
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Conversion  factors  for  coffee  and  coffee  products  . 

Product 

Description 

Prom,  pounds  of 
product  to  pounds 
of  green  "beans 

Coffee,"  roasted 

1.1905 

solulDle  coffee: 

I  

The  dry,  powdered,  water- so lu'ole 
solids  of  roasted  and  ground  coffee, 
with  no  other  ingredients  added  a/ 

5.^+113 

II  

Ss'jne  as  above,  except  with  carhohy- 

ir*  '"^  T*  (T^  f*<      *^      r'i  r\r\      4*               ■'^  <*\  T       ^  /*i          "r    1           ^  T* 

CLI'.XI;t3S    clClClOt).    bO     St3-.  U.     vilG    I.  XcWOl  « 

usuiax  proporuioiis  are  i.iexceni; 
coiiee  exT^ract  ano.  fjerceiiL 
carbohydrates  a/.    Most  ccmnierc  q1 
soluble  coifoos  (such  as  iJescafe) 
are  oi   u-uis  x^yoe. 

2.7056 

Coffee  in  Army  field 
rations 
K 

Pounds  of  gre^jii 

coffee  per 
thousand  rations 

See  Army  specifications 

59.6 
67.6 

C  ,  . 

D  :..„.  

Mountain 

.  ■  67:6  ■ 
67.6 

90.2- 

Jungle  

5  in  1   

Bail-out 

Desert 

67.6 

.aj  Army  specifications. 


Black  tea  component  of  Arm}''  field  rations 
(Pounds  per  1,000  rations 

Mountain  ^        J,  El 

5-'in-l  [  :  .:  2.92 


Conversion  factors  for  cccoa  and  cocoa  loroducts  a/ 


Product 


Cocoa: 


BreaJcf  ast 


Soluble 


Cocoa  "butter 


Chocolate: 
Liquor  


Sweetened  chocolate 


.Chocolate  D  "bar 


Cocoa  products  in  Army 
field  rations 

K  

C  •  

D  :  

Mountain   

Jungle  

5  in  1  

Bail-out  

Desert   


DescriDtion 


78  percent  cocoa,  22  percent  cocoa 

fat"  y  :  :  :.l  -  


IS  percent  Dutch  process  cocoa,  of 
v/hich  fat  content  is  20  percent  c/.. 

Technically  a  "by-rproduct  of  the 
raantif  actur e  of  cocoa  -oowder  


Unsweetened  commercial  chocolate., 


Formulae  vary,  "but  the  most  usual 
type  is  about  ^0  percent  chocolate 
liquor  and  50  percent  sugar  :  


30,3  percent  chocolate  adjusted  to 
5^  percent  cocoe.  fat,  63.7  percent 
other  ingredients  including  ^-+.55 
percent  pure  cocoa  hutter.  d/  


See  Army  specifications 


From  pounds  of 
2:>roduct  to  pounds 
of  £:reen  beans 


2.03333 

.375 
3.125 
1.250 

.625 


Pounds  of  cocoa 

beans  per 
thousand  rations 

£0.7 
35.2 
'4U7.O 

1^9.0 

17.6 

31.2 
161,5 

190/-^ 


a/  In  processing,  cocoa  beans  are  roasted  and  shelled,  with  a  resultant  loss  in 

weight  of  20  percent.  The  SO  percent  remaining  is  chocolate  liouor,  which  may 
be"  further  processed  to  shield  approximately''  60  -oercent  cocoa  powder  ajid  Uo  per- 
cent :cocoa  butter.    Thus,  in  the  average: 

/w.,          '      1       1  X  -1  •             (^S  pounds  cocoa  powder 

(80  pounas  chocolate  liquor  =  )_,-,  -       ,  I.„4.j.  « 

;     ,              ,              )                                                 (32  pounds  cocoa  butter 
100  pounas  cocoa  beans  —  ( 

[•  (20  pounds  waste 

b/"  Army,  Navy,  and  Federal  specifications, 

cj  Army  specifications,  adapted  from  best  commercial  practice, 
d/^  Army  specif i cations. 


w 

•H 

i 

•H 

> 


O 
CO 

O 
-P 
O 

o 

•H 

CO 

o 

o 

o 


■H 
•H 


o 

•H 
fH 
rH 
«H 


0) 

Pi 

•H 


•H 

EH 


CO 


o 


S:1 
•H 
O 

■H 


CO 


o 


•  H 

o 

■H 


CO 

o 


o 

•H 

U  :ri 
O  O 

o  d. 

CO 


to 


O 


<35 

Pi 

•H 

I 

■P 
•H 


O 
•H 
r-H 
iH 
•H 


C/5 
•H 

t3 


-P 
•H 

|3 


O 

C\J    I  I 


I  I  i  I 


I  I  I   t  I  I  i  I 


OJ 


03 


t-^  o  o 
-It  OJ  ai 

OJ  OJ  OJ 

o  o  o 
o  o  o 


rH  o 

Ljn>.d- 
O  O 
O  O 


bO 

O 
O 


VD 
O 

o 
o 


I  0  1 

a! 

o  

o  ■ 

• 


I  f  I  I 


LTN  m  U"^. 

OJ  a  o 

J-  (\)  OJ 
OJ  OJ  OJ 

o  o  o 
•   •  » 


C>  OJ 

OJ  LC. 

o  o 


I  I 


II   I   I   II   I  I 


'Jr  O  O 

"v-D  Oj  OJ 

OJ  OJ 

o  o  o . 

o  o  o 


OJ  CM 
O  O 
O  O 


I  t 


I    i    I    1    I    I    I  I 


rH  OJ  aj 
OJ  r-l  -H 

LO,  Lr^ 
UfN, 
O  O  O 


i     I  I 


o  o 

o  o 

OJ  OJ 

(H  rH 


in  rH 
I   O  K^  I 

O  OJ 


f-- 


Lr^  o 
•  I  • 

CVJ  (AJ 


O 

o 


I   t   i  I 


I   I   I   I   t   I   t  I 


CO    CO  CO 

+3  +-"> 

(D    (D  0) 

rH  rH  (H 

'-2  ^ 

cd  c\3  d 

-P  4^  -P 

-T^  '  d  '•d 
c3  <B 

CO    CO  CO 

o  o  o 

^  ^ 

EH  EH  EH 


CO 


Pi 

CO 

o 

E-( 


C/J  CO  CO  CO 

■xi  -xi  -"d  "-d 

Pi  Pi  q  p:l 

3  P  p! 

o  o  o  o 

P,    P4  Pi  p, 

'■d  t:! 

S  ^  ^  ^ 

d  ii  ci  '.t 

CO  CO  CO  CO 

p!  pi  ,^ 

o  o  o  o 

^  .cl  .0 

£H  E-i  EH  EH 


CO    CO    CO    CO    CO    W    CO  CO 

Pi        Pi  pi  Pi 
oooooooo 

•  H  -H  -H  -H   'H  .H  .H  -rl 

-P   -P   4-^  -P  4^   45   4-3  +3 

C3  CO  ttj  c\5  CO  p3      '  05 
(.^  ^  ^  u  u  u  u 

tJ  '•d  -xj      'c^  'd  Td 

TO  S  at  c3  ci  ^ 
cococncococococo 

p5  r-"  -J  d 
OOO  OOOOO 

-Pi     i-Sm     r-M  r^l  .-PI 

EH  EH  EH  E-l  E-<        EH  EH 


P! 

•H  ' 

c5l'-c(  'd 

£f  'H  rH 

Pi    Pi  O 

r~\          ^  {X^ 

3 


-P 
Pi 
Q) 


•H 

fH 

p! 

CD 

xi 

O 

o 


o 
P! 

•H 

?H 

o  d 

CD  O 
rH  H 

o 


■31 

o 

•H 

a> 

4-3 


CO 


CD  ci3l 

^  h 

o-  03 

P-l 


Pi 


0) 
O 
'H 

Pi 
o 

I 


(D 

■is 


CO 

p! 
•o 

•H 

u 

n::) 

rH 
0) 

•H 


rH  fH 

O 


O 

O 


Pi 

H 

CD  d 
rH  4-3 

1^ 


Q  M  C3  Pi  in  ^ 

^  - 


4-3 

o 
o 


o 

43 

Pi 

r-\ 

•H 

Q-i 

o 

Qj 

cl 

•H 

Pi 

rH 

» 

•H 

S 

CO 

o 

CO 

rH 

CD 

o 

<D. 

Pi 

Pi 

•H 

> 

4-3 

C^ 

o 

r-l 

Pi 

<H 

o 

o 

nd 

•H 

u 

• 

a 

l^rH 

Oi  CD 

.-t  'd 

0~\  -H 
fH  5h 
O 

U  rH 

cd  -ri 

CD  O 

!>5  o 
f-j 

rH  rd 

CD    !>j  •• 

O  ^  <:< 
CO 

CD  P.1 

PI  -H 

H  S 


•H 


CD 

+3 

Pi 

•H 

•r) 

CD 
CO 

P) 

CD 
& 

0) 

c« 

rH 


+3 

■H 

> 


CO 

•  +3 

ho  -H 

S  Pi 


.. 

CO 

^.  O 

o  o 

<-{  LO 

rH  « 

O  OJ. 


Pi 

o 

'-d 
Pi 


O    C5  rH 

CD  rH 
CO 

CD  03 

+3  ^ 

EH  rH 
JH  O 

•  P^ 

^  U 
Q  4-3  o 

fi-)    Pi  '^H 


O 

^4 

P=l 

CO 
»  CD 
l>3  -H 

^  'd 
o 

o 

fd  o 

(D 

4^  rH 

4J  Cti 

•H  -H 

0  O 


o  'd 


.  rd 

CO  -H 

+3  g 

Pi  03 

S  o 

CD  -H 
JH 

•H  t-, 

o 

CD  CO 

U  r3 

I  ^ 

«H  c\J 


Conversion  factors  for  retail  and  Rdi^hle  weights  of  specified  foodstuffs  55 
froia  wholesale  or  farn  uei^hts  (in  percent) 


Commodity 


T!« hole  sale  or 
'  farm  rexp;nt 
Gpecif ication 


1 


Dairy  -  ro ducts: 

Fiui(  mil-k  

Crsai   

Meats.: 

Beef  

Veai  

Lamb  end  nritton  .".  

Pork  (excluding  lard) 


Fish: 

Fresh  f ish  

Fresh  shellfish  „. 

Frozen  (not  packaged)  

F  0  2,  en  (p aokage  d)  

I'Tcsen  shej^lfish  (nacke.ged). 
Cured  fish  


Canned  fish 


Poultry: 
Chickens 
Turkeys  . 


Eggs   _ .  .. 

Dry  bear.s  and  peas 


Fats  8- id  oils: 

.Lard   ^  

Marg'irine   i.:.  [  

Comp.-iands  and  vegetable 
GO eking  fats  


Fresh  vegetables: 

Potatoes  

Sweet  potatoes 

Tomatoes  

Leafy,  green,  and  yellow: 

jtxspara^s  

G-reen  liaa  beans  

G-reen  snap  beans  

Cabbage  

Carrots  „  

Kale  

Lettuce  _  

Peas    ......w,  -   ...... 


Farm  ^;^^lgrit 
F-arm  7rei£:ht 


Dressed  weight 
Dressed  weight 
Dressed  weight 
Primal  cut  weight 


Eoiuid  Tv  eight 
Round  weight 
P.eported  ^.ii^rht 
Pteported  weight 
Sepo^'ted  -eight 
•Eeported  weight 
ReT)orted  weight 


jFacior  applied  to  vnolesale 
or  :arm  weight  t^  oboain: 


Retail 
wei-'hts  for 
evaluating 
nutrient  -. 


Dressed  weight 
Dressed  weight 

Farm  weight 

Farm  cleaned  weight 

Fat  content 
Fat  content 

Fat  content 


Farm  weight 
Fa.rn  weight 
Farm  weight 

Farm  weight 
Farm  weight' 
Farm  weight 
Farm  we?.ght  ' 
Farm  weight  (~ith  tops) 
Farm  weight 
larm  -  3ight 
Farm  weight 


9705 

•  91c  3 
■  95.1 


a./ 


c/  Ui,0 

150  c  0 
100,0 

100  oO 

100  oO 


100,0 
100,0 

95cO 
99.0 


100,0 
125.0 

100,0 


92,5 

S0,0 

70c  0 

95-0 

^5.0 
£5«0 
75.0 
85.0 
77.0 
70,0 
95.0 


Unc'oked 
ed:  -jle 
weights 


97o 
97c5 


70.S 

75.8 

67.9 
b/  81,3 


Pi  n 
Ux,0 

63.0 

10c  ..0 

100,0 
IC-^oO 
100.0 


a/  75«6 

e/  75 oS 
99.0 


100.0 
125.0 

100,0 


77'»7 

60c8 

68,6 

7:^.2 
33.0 

7^*5 

5-«S 

53.6 
^?,3 


56 

Conversion  factors  for  retail  ajid  editle  weights  of  specified  foodstuffs 
  i'^ora  wholesale  or  farm  wei^=:;hts  (in  percent)  -  continued 


Cominodi  ty 


Fresh  vegetalDles  -  continued; 
Leafy^  green,  and  yellow  - 
continued; 

.  Pepijers  

Spina.ch  

Pumpkiu   

Sqiiac'i  

Other  J 

A:ctj  chokes  

Beet  s  

Ca'  .11  flower  

Ge -.ery  

Sweet  corn'  

Cu'iurahers  

Garlic  ,  

Onions  

Shallots  ...^  

Eggplant  .:.  1  


Wholesale  or 
farm  weight 
specification 


Canned  vegetables 

Frozen  vegetables 

Fresh  f raits: 
Citrus ' 

Oranges  

G-rapef  mi  t  

Lemons   

Limes  

Other ; 

Apples   

Apricots  

Avocados  

Bimanas  

Cherric^s 

Cran'b  ,rries  

Figs 

G-raxiOs  


Peaches  

Pe;irs  

Pineapples  

Plums  

Prunes   

Strawberries 
Watermelons  „. 
Cantaloups   


Farm  weight 

Farm  weight 

Farm  weight 

Farm  weight 

Farm  weight 
Farm  xveight  (with  tops) 

Farm  weight 

Farm  weight 
Farm  weight  (with  husks) 

Farm  weight 

Farm  weight 

Farm  wei^^ht 

Farm  v/eight 

Fs.rpj  weight 

Canned  weight 
Frozen  weight 


Farm.  we5  ght 
Fvarm  weight 
F,':rm  XT'^ight 
Farm  weight 

Farm  weight 
Farm  weight 
Farm  weight 
Faria  weight 
Fa.rm  weight 
Farm  -.we.l-ght 
Farm  weight 
Farm  weight 
(American  type) 
Farm  weight 
Farm  weight 
Farm  weight 
Farm  weight 
Farm  weight 
Farm  weight 
Farm  weight 
Farm  weight 


Factor  applied  to  wholesale 
or  farm  weight  to  obtain: 


Retail 
weights  for 
evaluating 
nutrients 


94,0 
75.0 
95.0 
95.0 

95.0 
92.0 
70.0 
75.0 
80.0 
95,0 
92,0 
80.0 
80.0 
95.0 

100.0 

100.0 


87.0 
87.0 
90.0 
90,0 

80,0 
92,0 
80,0 
90,0 
85,0 
95.0 
33.3 

90,0 
80.0 
80,0 
90.0 
80.0 
80.0 
70.0 
80.0 
80,0 


Uncooked 
edible 
weights 


77.1 
61,5 
65,6 
75,0 

45.6 
48.8 
39.9 
47,2 
30.4 
66.5 
84.6 
75.2 
80.0 
82.6 

100,0 

100.0 


62,6 
57.4 
55.8 
63.4 

70.4 
86.5 

e/ 

60,3 
79,9 
95.0 

33^  3 

70,2 

70;4 
66,4 
47.7 
68.0 
75.2 
67*2 
36*8 
37.6 


Conversion  factors  for  retail  and  ediole  weights  of  specified  foodstuffs  57 
from  wholesale  or  farm  ueights  (in  percent)  -  continued 


Coinmodity 


Wliolesale  or 
farm  T^eight 
specification 


Frozen  fruits 


Canned  fruits  and  juices 
Dried  fruits  


G-rain  products: 
^eat  products: 

White  flour  

Thole  wheat  flour  or  meal.. 

Fneat  cereals  

Rice,  milled  

Bye  flour  -.  

Corn  products: 

Corn  meal  

Hominy  grits  

Cornstarch    

Corn  cereals  j,....,^  

Corn  sugar  

G-lucose  (corn  syrup  with 

^2  percent  moisture)  

Oat  cereal  

Barley  malt,  malt  extracts 

used  in  flavoring  "break- 
fast foods...  „  


Sugar 


Syrups 


Beverages: 

Coffee  

•  Tea.  

Cocoa  


Frozen  weight 
Canned  weight 
Processed  weight 


Farm  weight  of  wheat 
Farm  weight  of  wheat 
Farm  weight  of  wheat 
Wxiolosale  weight 
Farm  weight  o^  rye 

Farm  weight  of  corn 
Farm  weight  of  corn 
Farm  weight  of  corn 
Farm  weight  of  corn 
Farm  weight  of  corn 

Farm  weight  of  corn 
Farm,  weight  of  oats 


Farm  weight  of  "barley 

Refined 
Raw 

Refined 


G-reen  hean  basis 

Import  "basis 
Green  "bean  "basis 


Fa,ctor  applied  to  wholesale 
or  farm  weight  to  o'btain: 


Retail 
uoights  for 
evaluat  ing 
nutrients 


100.0 
100,0 
100.0 


71.0 
91.0 
85.0 
100.0 

58.3 

63.6 

61.6 
53.6 

53.6 

72.7 

56.3 


77.9 

100.0 
93.0 

100,0 


gU.o 

100.0 
80.0 


Uncooked 
edi'ble 
weights 


100.0 
fj  100.0 
100.0 


71.0 
91.0 
85.0 
100.0 

5^.3 

63.6 

53.6 
61.6 

53.6 

53^6 

72.7 
5^-3 


77.9 

100.0 
93.0 

100.0 


Eh.o 

100.0 

so.o 


a/ 


66.5U. 


and  "bacon  sa.lt  sides  which 


Included  in  this  are  lean  neat  v>;hich  total: 

totals  28,52  of  the  primal  cut  weight. 
Lean  meat  equals  52.8  percent  of  the  primal  cut  weight. 
Overall  conversion  and  cannot  "be  applied  to  any  specific  variety. 
Eviscerated  weight, 
e/  Varies  by  types,  from  55,2  to  70.8 
fJ  Canned  whole  apricots,  cherries  and  plus,  96,0;  canned  prunes,  85.0 

100  pounds  cocoa  beans  =       pounds  cocoa  powder  and  32  pounds  cocoa  butter. 


a/ 


